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Looking for ultra rapid curing? Want to cut curing costs way, way down 
—yet produce smoked hams, bacon, and other pork products second to 
none for texture, tenderness, coloration, and lasting shelf life? 


Join cost-conscious meat packers coast-to-coast who are making amazing 
savings with PRESCO FLASH CURE. Test this phenomenal fast- 


curing compound—you'll find it incomparable! 


PRESCO SEASONINGS 
Among the many products for meat processing ‘ PRESCO FLASH CURE 
originated in our research laboratories are the famous - PRESCO PICKLING SALT 


> BOARS HEAD SUPER SEASONINGS 
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MANUFACTURING COMPANY Since 1877 
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PACKAGES [FOI PERFORMANCE 


Shrink - package frozen poultry in superior Saran Wrap-S*. 
This new and revolutionary shrink film keeps perishables 
fresher, longer, at lower temperatures. Improved gas and 
water transmission rate, greatly heightened sparkle and 
transparency, and ease of machining have made this 
special adaptation of famous Saran Wrap a most welcome 
new source of shrinkable bags and casings. 





DOBECKMUN 









The Jurgielewicz Duck Farm, distributors of nationally- 
famous South Shore brand Long Island Ducklings, have 
enjoyed increased consumer acceptance by shrink-pack- 
aging in Saran Wrap-S, newest of packages for perform- 
ance by THE DOBECKMUN CoMPANY, A Division of The 
Dow Chemical Company, Cleveland 1, Ohio - Berkeley 
10, California + Offices in most principal cities. 


*T. M. THE DOW CHEMICAL COMPANY 
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makes sure that 
shoppers bring home 


(UJ[22 bacon ” AN | 


Of course, Canton Provision Company — like you— wants every competitive advantage they can find. 
And they have found that VIDENE TC is a big one in bacon packaging. 


“With VIDENE TC,” they report, “we're getting the best bacon wraps we ever had. Nothing else gave 
us the smooth, skintight appearance our package has now. 


“It looks good, it fee/s good, it's highly grease-resistant, and the seal is tight . . . practically strip-proof. 
And broken packages are almost unknown.” 


VIDENE TC is shrinkable by either hot air or water — and is dimensionally stable both before and after 
Shrinking. It heat-seals to a welded seal over a wide range of temperatures, and gives matchless product 
protection. 


And VIDENE TC offers excellent high-speed machinability — prints like a charm, too. 


Get the whole VIDENE TC story—on bacon and other meats — from the Goodyear Packaging Engineer. 
Or write Goodyear Packaging Films Dept. N-6419, Akron 16, Ohio. 
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Videne, a Polyester film—T.M. The Goodyear Tire & Rubber Company, Akron, Ohio 
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Are you using the right antioxidant? 











Another real danger 
it must guard against. . . 
contamination by metal! 


Do you realize that less than one part per million 
of copper or iron in fats can accelerate rancidity? 
But that such damage can be prevented by use 
of a suitable antioxidant which embodies a 
metal scavenger? 

Sustane 3, Suistane 3-F and Siustane 5-F are this 
type of formulation. They put the offending metal 
out of action and free the antioxidant for ef- 
fective application. 

In these and all other cases calling for use of an 
antioxidant, the type and formulation to use is a 
matter for expert analysis and guidance. Backed 
by years of specialized service, our Food Service 
Group is available to serve you. Feel free to call on 
them. Address our Products Department. 








made in 4 forms, 7 formulations . . . keeps lard and shortening fresh. 


une UNIVERSAL OIL 
© PRODUCTS COMPANY 


30 Algonquin Road, Des Plaines, Illinois, U.S.A. 


WHERE RESEARCH TODAY MEANS PROGRESS TOMORROW 
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Cut Costs 
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“BOSS” KNOCKING PENS 
Increases efficiency by posi- X F F f - h | | N ( } 
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tioning animal properly and , 
e delivering it to hoisting loca- 
of tion without manual assistance. P | u Vi F N T 6 - 
Single or tandem units. QU BOSS” LANDING DEVICE 
2 Automatic unit for smooth and 
|- sure transfer of animal from 
ss hoist to rail. Semi-elliptic 
i- springs add to efficiency and 
IMPROVE YOUR PROFIT-POTENTIAL Gia: ot snail 
: “BOSS” Beef Equipment cuts production costs and improves 
= the profit-potential in beef slaughtering. “BOSS” units pro- 
1- vide the smooth . . . continuous . . . safe movement of 
carcasses in volume with profit. Let experienced’BOSS”engi- 
9 neers show you how to gain increased volume and profits 
s- in existing floor space. Depending upon your particular 
ct operation and building, we will recommend either bed or 
rail cattle dressing systems. Write for complete information. 
id : 
0; 
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“BOSS” CARCASS DROPPER 


Compact, efficient device for 
lowering carcasses from the 
bleeding rail to floor, con- 
trolled by internal expanding 
brake. Patented spring-actu- 
ated hook return to bleeding 
rail eliminates objectionable 


“BOSS” BEEF HOISTS ' return weights. 


Electric hoist efficiently raises carcasses directly to the bleeding rail. 
Standard, brake type motors in 5 H.P. and 71% H.P. are available. 








sa | TT (neal woud SUPPLY COMPANY 





Mienes @ CINCINNATI 16, OHIO 
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intercepts 
grease and 
discharges it 
at the turn 
of a valve... 





no cover to lift! 











no grease to scoop! 





series JH" 


GREASE 
INTERCEPTOR 


Why put up with old fashioned type of grease inter- 
ceptors which must be emptied by hand when you 
can have a device which is simple, sanitary and 
efficient in operation? 


The Josam Series ‘‘JH'’ Grease Interceptor not only 
intercepts over 95% of the grease in waste water 
and prevents the grease from clogging drain lines 
. . . but it draws off the collected grease AT THE 
TURN OF A VALVE! An interceptor that does not 
do this requires extra labor cost every time it needs 
to be cleaned. Insist on the Josam Series ‘‘JH” 
Grease Interceptor — get complete details by send- 
ing coupon below. 


JOSAM MANUFACTURING CO. 


General Offices and Manufacturing Division 
Michigan City, Indiana 


Josam Manufacturing Co. 
Dept. NP-2, Michigan City, Indiana 


Please send Manual W on Interceptors 
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This Symbol 


. indicates those companies who are supplying specifications and detailed 
buying information on their products (or services) in the 1960 Purchasing 
Guide—to help you make better buying decisions. 








aT 


Be sure to study their product information pages when consulting the Pur- 
chasing Guide. 


GET THE FULL STORY... [ mmiou 


You're undoubtedly using the Purchasing Guide as a matter of 

course when working on buying decisions. Why not gain the 

greatest possible benefit from its use by making it your practice felled 

to study the special product information pages carried by many allie tot aaa 
of the leading suppliers to your industry? Here is the place to “an oe 
go for detailed, specific information—the kind you need to make and let it light ‘the 


the best possible buying decisions. rh gg to bet- 
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FIRESTONE, THE LOW-COST-PER-MILE TIRE FOR ON-TIME MEAT DELIVERIES! 


issn tires’ low-cost-per-mile is reflected in performance records of 
thousands of trucks across the country. That’s because 425,000,000 tire miles 
a year in Firestone’s own truck tire testing program prove Firestone truck 
tires are your best buy! This vast tire testing program resulted in Firestone 
Rubber-X, the longest-wearing rubber ever used in Firestone truck tires. 
It also resulted in Firestone S/F (Shock-Fortified) cord which means extra 
miles of service out of every tire. Get performance proved Firestone truck 
tires, on convenient terms if you wish, at your nearby Firestone Dealer or Store. 


Firestone 


BETTER RUBBER FROM START TO FINISH 


Copyright 1960, The Firestone Tire & Rubber Company 
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What food is highest in vitamin B,? 

Beef liver is the one food richest in vitamin Bz, or riboflavin. 
Beef liver contains 3.96 mg. per 100 grams. Richest in 
vitamin A is cooked beef liver with 53,500 international 
units per 100 grams. Next: What’s the highest 

recorded birth weight for a calf? 


Who’s the largest exclusive meat casing manufacturer? 
Tee-Pak, Inc., a multi-plant producer, is the largest 
corporation in the world devoted exclusively to the 
manufacture of meat casings. Casings are Tee-Pak’s 

only business! Satisfying your casing requirements 

is Tee-Pak’s only aim! 


aN 


Tee-Pak, Ine. Chicago - San Francisco 


Tee-Pak of Canada, Ltd. - Tee-Pak International Co., Ltd. 
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Pretty Classy, What? 


Because of the manner in which a num- 
ber of packers improved their earnings 
last year, and appear likely to perform 
satisfactorily during the 1959-60 fiscal pe- 
riod, the common stocks of meat packing 
companies are acquiring an “air of dis- 
tinction” that they haven’t psosessed in 
many years. 

U. S. News & World Report recently 
pointed out that in early February the com- 
mon stocks of companies in certain indus- 
trial groups were from 5 to 41 per cent 
lower than their 1958 highs. The publica- 
tion noted, however, that the stocks of 
“one group, meat packing, hit a record 
high on February 3.” 

This beatific state of affairs may not 
last, but it is good to remember that on 
one occasion when investors were looking 
somewhat sourly at other stock values, 
they esteemed meat packer shares so much 
that they bid them up to new highs. 

As we mentioned in an editorial on 
January 23, we believe that the happy re- 
sults achieved by many industry firms 
during 1959 reflect a basic and permanent 
improvement in their operations. In the 
same editorial we cited a section of the 
Armour report which told how killing ca- 
pacities had been tailored in line with sales 
of profitable processed meats. 

In other organizations significant savings 
are being made through greater mechani- 
zation, more efficient transportation, more 
effective sales work and in many other 
ways. In most cases 1959 results improved 
because the companies concerned became 
better—not bigger—packers. 

We were particularly glad to note that a 
number of packing companies increased 
their net profit per dollar of sales last year, 
with several rising well above the 1¢ 
mark. Two firms of size—Oscar Mayer & 
Co. and Tobin Packing Co.—qualified for 
the elite rank with records of well over 
2¢ net profit per dollar of sales. 





News and Views 





New President of the Meat Packers Council of Canada is 


James O. Simpson, general manager of The First Co-operative 
Packers of Ontario, Ltd., Barrie, who was elected at the 
group’s 40th annual meeting this week at the Hotel Alexan- 
dra, Winnipeg, Man. He succeeds John K. Carroll of Swift- 
Canadian Co., Ltd., Winnipeg. Newly-elected vice presidents 
of the council are: J. D. Small, J. M. Schneider, Ltd., Kitch- 
ener, Ont; A. T. Beresford, Burns & Co. (Eastern), Ltd., 
Kitchener; W. W. Lasby, Canada Packers, Ltd., Toronto, and 
P. L. Ayers, Swift-Canadian Co., Ltd., Toronto. E. S. Manning 
and H. K. Leckie, both of the council staff at Toronto, were 
renamed managing director and secretary-treasurer, re- 
spectively. The 1961 annual meeting was set for February 
7-8 at the Royal York Hotel, Toronto. 


Fresh Pork may be exported to Canada for the first time in 


more than seven years. The embargo imposed by Canada on 
U. S. hogs and pork on August 29, 1952, because of the ex- 
istence of the swine disease vesicular exanthema in this coun- 
try was removed early this week. All countries barring U. S. 
hogs and pork were notified officially by the U. S. Department 
of Agriculture in December that VE has been eradicated. 


Federal Grading of lamb and mutton will be continued, but 


under the revised standards published by the U. S. Depart- 
ment of Agriculture as proposed standards in the Federal 
Register of October 21, 1959, Secretary of Agriculture Ezra 
Taft Benson announced late last week. The new standards, 
which will become effective March 1, modify the present 
grades primarily by reducing the minimum requirements for 
the Prime and Choice grades. Secretary Benson also an- 
nounced that the USDA is studying the lamb market price 
structure and pricing practices, particularly as they might be 
influenced by the use of federal grades. “I am confident that 
the reappraisal of the lamb grading service will result in im- 
provements that will be of benefit to producers, processors 
and consumers alike,” the Secretary said. He emphasized that 
the grading question will be given continuous technical re- 


_.view by the USDA. Copies of the revised standards may be 


obtained from the director of the Livestock Division, Agri- 
cultural Marketing Service, USDA, Washington 25, D. C. 


Public Hearings on regulations proposed for adoption under 


the meat inspection and humane slaughter laws enacted by 
the 1959 Washington state legislature have been scheduled 
by the State Department of Agriculture for late this month 
in the General Administration Building in Olympia. The 
hearing on meat inspection regulations will begin at 9:30 a.m. 
Friday, February..26. The humane slaughter hearing is set 
for 9:30 am. the following day. Agriculture Director Joe 
Dwyer said the proposed meat inspection regulations cover 
requirements for physical facilities for packing plants, sani- 
tation and methods of inspection. The proposed humane 
slaughter regulations prescribe acceptable slaughter methods 
and, in general, follow the federal regulations. The Washing- 
ton humane slaughter law becomes effective on July 1, the 
same date as the federal law. 


“Echoes Of the South Pacific,” featuring Hawaiian and Tahitian 


music, singing and dancing, will provide entertainment at 
the cocktail party and reception on Friday evening, February 
19, during the 14th annual meeting of the Western States Meat 
Packers Association at the Sheraton-Palace Hotel, San Fran- 
cisco. The social event, which will be in the hotel’s Garden 
Court, will replace the customary annual banquet. The 
WSMPA convention will begin on Wednesday, February 17, 
and continue through Saturday, February 20. 


‘Distelfinks’ May Be Lucky 


UNZLER & Company, Inc., 
Kessine independent meat 

packer of Lancaster, Pa., may 
keep an eye cocked on the “distel- 
fink,” an imaginary bird of good 
luck esteemed by the Pennsylvania 
Dutch served by the firm, but it 
places main dependence on modern 
processing and merchandising. 

The firm’s 11 refrigerated deliv- 
ery trucks have just been dec- 
orated (see above) with paintings 
of the “distelfink”—but in produc- 
ing a new pork sausage flavored 
with maple syrup, Kunzler uses a 
novel method of chilling the meat 
so that it can be molded into links. 

Alertness and respect for the tra- 
ditional have been characteristics of 
the company since it was founded 
in 1901 by Christian Kunzler, an 
early member of the American 
Meat Packers Association, who still 
remembers the late George McCar- 
thy, Provisioner business manager 
and secretary of the association. To- 
day, under his son, president Chris 
Kunzler, the firm continues to place 
emphasis on the flavor of its man- 
ufactured meat items. The firm’s 
price list, in addition to carrying a 
full line of fresh pork, beef and veal, 
lists 26 smoked meat items, 34 man- 
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TRUCKS (upper right) may carry the ‘‘distelfink’’ design, but as president 
Chris Kunzler (left) points out, the firm employs CO, chill mixing, automatic 
ham pumping, machine accounting and other up-to-date techniques in its 
successful operation at Lancaster, Pa., serving the Pennsylvania Dutch. 


But Kunzler Puts Faith in 
Modern Processing and Selling 


ufactured products and 18 seasonal 
items. The manufacture of prod- 
ucts with highly individual taste 
characteristics improves the compet- 
itive position of the meat packer 
and helps to gain acceptance for his 
full line of standard items, accord- 
ing to Chris Kunzler. 

At present the organization is pro- 
moting a pork sausage flavored with 
maple syrup. In manufacturing this 
item the selected pork is cut in a 
slow-speed grinder to protect its 
texture, observes Charles Bolich, 


sausage department head. Prepara- 
tion of the special seasoning, which 
involves blending spices and syrup, 
is done in the spice room which 
also serves as Bolich’s office. 
Pieces of dry ice are shaved into 
granulated form and about 10 to 12 
per cent dry ice is added to the 
ground pork during mixing to 
bring the mass down to 28° F. This 
temperature is needed to permit the 
emulsion to be extruded easily by 
the Dohm & Nelke link former. 
In its first work with the sausage 


LEFT: Sausage chief Charles Bolich measures maple syrup for new pork 
sausage. RIGHT: Chilled pork sausage meat is molded into small 1-oz. links 
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IN PACKAGING FRANKS, two layers of sausage are 
placed on sheet in mandrel and two corners brought 
over and first seal made with foot-operated sealing iron. 


the Kunzler firm tried holding the 
mixed ground pork in the cooler. 
This practice was found to be un- 
satisfactory, reports Bolich, because 
it required too much cooler space 
and the product could not be chilled 
uniformly. 

The amount of powdered dry ice 
to be added to the batch is deter- 
mined after the temperature of the 
ground meat has been ascertained 
and only enough is used to bring the 
temperature down to 20° F. A ta- 
ble of dry ice dosage has been 
worked out by Bolich and Emerson 
Moran, sausage consultant who 
helped in formulating the product. 

The pre-blended seasoning and 
additional maple syrup are poured 
into the mix just before the dry ice 
is added. 

The finished mix is placed in a 
Buffalo stuffer which feeds the D&N 
link extruder. The links are ex- 
truded in units of four onto ma- 
chine-fed parchment paper and 
placed 12 in a carton. Each link 
weighs 1 oz. The top and bottom of 
the multicolor carton feature a ma- 


SMOKED HAMS are packaged in white Visten pouches 
printed in red and blue. A Marco homogenizer (center) is 








ple leaf on which is printed the 
sales message, “Expertly made with 
100 per cent pure maple syrup.” The 
carton top carries a picture of a 
skillet of links into which a spout 
is dripping syrup from a _ tapped 
maple tree. The novelty of the 
product is stressed: “Try this new 
flavor treat!” 

Another unusual way in which 
Kunzler uses dry ice is in freezing 
boneless pork strips and ham steaks. 

The company recently added a 
new cooler for meat fabrication and 
another for smoke meat holding. 
Both of these rooms are refrigerated 
with 5-ton Recold ceiling units. 
While most of the fabricated line is 
sold in the form of fresh cuts, 
some of the trade, and particularly 
the operators of Italian restaurants 
featuring pizza, request that the two 
pork items be frozen. Since the firm 
does not have a sharp freezer, these 
boneless cuts are placed in a port- 
able freezer cabinet and dry ice is 
added. Even at 4¢ per pound, the 
use of dry ice for freezing is cheap- 
er than transporting limited quan- 
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The end operator tucks in the two remaining sides and 
passes the package under the conveyor sealer and coder. 
Sealed packages drop into box and are later removed. 


tities of boneless meat to a public 
freezer, asserts J. Carl Dalton, plant 
superintendent. 

Expansion of the smoked meat 
cooler permitted the firm to revamp 
its packaging department. The walls 
have been tiled. The cooler doors 
between the packaging room and 
the rooms used for holding manu- 
factured products and smoked meats 
have been replaced with light- 
weight Jamison Flexidors through 
which the female employes can 
easily move cage lots of product. 
They simply bump the door open, 
and the rubber frames slide over 
the cage without damaging the 
linked product, observes Dalton. 
Since differences of only a few de- 
grees exist between the tempera- 
tures in these rooms, the light doors 
are sufficient as barriers. 

Frankfurt packaging is semi-me- 
chanized and is performed with 
Great Lakes sealing equipment. 
Two Linker Machine peelers dis- 
charge the peeled links onto a belt 
conveyor that carries them past 
three package forming stations. The 


employed-in the lard line. The firm packages souse in 
small, visible plastic containers (pictured at the right). 





square wrapping sheet is placed in 
diamond position over a mandrel and 
this positioning of the sheet permits 
the operator to form a package 
quickly and easily in the so-called 
diaper pattern. 

The correct number of links is 
placed in the frame in two tiers. 
The operator then brings in the two 
sides of the diamond sheet and with 
a foot pedal lowers the fixed seal- 
ing iron. This arrangement allows 
the operator to hold the sheet taut 
with both hands while making the 
bottom seal. She then slides the 
package from the frame and places 
it on the belt that carries it to the 
end station where an operator tucks 
in both ends and feeds the package 
under a Great Lakes conveyor seal- 
er and Kiwi coder. The sealed pack- 
ages drop into a tote box from 
which they are removed periodical- 
ly by employes. 

The technique gives a tight seal 
with printed cellophane, states Kunz- 
ler. Although the sheets are square, 
the printed legend is placed to align 
with the diamond sealing pattern. 

The sheets are printed in red and 
yellow colors. 

The firm uses a U. S. slicing ma- 
chine for its bacon operations and 
has recently converted its open face 
package to a one-fold sleeve of 
bull’s-eye design which provides 
more rigidity in handling, along with 
greater protection against show case 
fading. The container—a one-fold 
board—carries on one face a cut- 
out bull’s-eye disclosing the meaty 
top of the shingled bacon. Blending 
into this circle is another carrying 


WOMAN employe handles cage 
truck of product easily through light- 
weight doors at the Kunzler plant. 
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OFFICE section of the Lancaster sausage plant has been remodeled recently, 


the Kunzler brand name and prod- 
uct identification. A fork holding a 
slice of fried bacon is printed over 
this circle. Above the bacon are the 
words, ‘“Sugar-cured, Hickory- 
smoked.” The package is _ over- 
wrapped in clear cellophane. 

The firm uses printed Visten 
pouches for packing its smoked 
meats. These clean white pouches 
are printed with red and blue for 
product and brand identification. A 
Visking Tite-Wrap unit is employed 
to stretch the pouch, which is pre- 
tempered with heat from an infra- 
red bulb. The pouch is sealed with 
a Tipper Tie second unit. 

Management chose the solid white 
pouch rather than a transparent one 
because it feels the white sets off 
the red and blue used in printing 
much more attractively than would 
the color of the smoked meat. The 
firm believes that its reputation for 
quality and workmanship assures 
the customer about the trim, color 
and cure of the product without the 
need for providing “a peek.” 

The company manufactures sev- 
eral kinds of ham, including the im- 
port type. Management felt that 
complaining about ham imports was 
pointless and decided to meet this 
competition by preparing a quality 
product of its own. The import style 
ham is closely defatted and the in- 
ternal seam fat is removed in boning. 
The - plant has enjoyed excellent 
sales with this premium item. 

To keep pace with the increase in 
its manufacturing operations, the 
firm has enlarged its curing facili- 
ties by eliminating hide curing (now 


sold green) and converting the old 
hide cellar into a modern curing 
room. A Hagan injection control 
scale has been installed here; man- 
agement is pleased with the per- 
formance of this unit since produc- 
tivity has been increased by about 
25 per cent and a more uniform in- 
jection of cure has been achieved. 

Once the needle has been in- 
serted in the artery of the cut being 
pumped, the unit monitors the flow 
of curing pickle until a predeter- 
mined percentage has been injected. 
The operator is preparing the next 
ham for pumping during the injec- 
tion cycle. The Hagan scale is 

[Continued on page 26] 





AUTOMATIC stapler centers filled 
carton and applies staples simul- 
taneously to both top and bottom. 
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recognize the industry’s need to provide for the 
continuous rebuilding and replacement of its 
management staff by drawing in each year a stream 
of new blood in the form of college graduates, the co- 
operative effort of the packers of Sioux City, Ia., and 
Morningside College of that city, is especialiy note- 
worthy and interesting. 
Packinghouses and stockyards of Sioux City are the 
regular laboratories in which Morningside majors in 
business administration carry out a four-year, eight- 


\ T A TIME when more packers are beginning to 


EDUCATION: In the yards, students are told about some 
buying problems by Fred Haigler, head cattle buyer for 
Armour. In the Swift & Company plant, two students 
watch Can-Pak hide puller. In the office, Virgil O. Eades, 
general manager for Armour and Company, answers 
questions of advanced students in livestock marketing 
curriculum about different kinds of plant operations. 
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Sioux City Packers 
and Morningside 
College Join In 


Teaching Students 
About Meat Field 
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hey’re built like“tilts” should'be 
milt—that’s the story on this new line 
f trucks from Chevrolet. All of the 
special advantages of tilt cab design 
—compactness, extra payload capac- 
ity, easy maintenance, maneuverability 
-are better than ever before. And 
Chevy brings you some extra-special 
benefits, too! 


OST COMPACT IN ITS CLASS for higher profit 


payloads. Six-foot-bumper-to-back-of-cab dimension 
gives you more cargo space than ever before (almost 
60 cubic feet more than other tilt cab trucks! ). You 
can carry bulkier payloads in a bigger body; and you 
can carry heavier payloads, too, because the extra 
space means more of the load weight can be carried 
by the front suspension. This shorter design means 
longer profits! 


BEST MANEUVERABILITY. with comparable body 


sizes, new Chevrolet tilt cabs are as much as 2% feet 
shorter overall than conventional models and save 
up to 48 inches in wheelbase. This minimized length 
and wheelbase pay off in maneuverability — easy 
handling in tight places that will save you time and 
work every day. pr 


ROOMIEST CAB in its class! New Chevy tilt cabs 
are big and comfortable inside. A. full 6% feet wide, 
with plenty of head room and leg room for rangy 
drivers. And there’s the safety of “picture window” 
visibility through a sweeping glass area. 


REVOLUTIONARY TORSION-SPRING RIDE 


standard in all models! Independently suspended 
front wheels step nimbly over bumps . . . and friction- 
free torsion bars soak up jolts of all sizes. New 
variable-rate rear springs complement the new front 
suspension perfectly. The result is an amazingly 
smooth ride that assures higher safe cruising speeds, 
more work done every day . . . plus longer truck life 
with lower maintenance costs. 


And in every new Chevy tilt cab model, new tougher 
built rear axles and brawny new box-section side-rail 
frames team up with the best kind of big truck power. 


New ease of maintenance slashes upkeep costs. 
Maintenance can be performed in as little as half the 
time required for conventional trucks! 








Stationary contro! island 
is solidly mounted on truck 
frame. Short linkage is de- 
pendable and easy to adjust. 


Torsion-spring tilting hinge 
takes the work out of tilting. A 
tough torsion bar counterbalances 
the cab’s weight and makes cab 
tilting a breeze. way. 


Triple-safe locking system 
provides protection against acci- 
dental tilting. Keeps cab securely - 
anchored down when you're under 


20 NEW MODELS IN 5 SERIES. Five rugged 


medium- and heavy-duty series offer G.V.W.’s up to 
25,000 Ibs. Money-saving power is provided by Chevy's 
famous truck-built engines — economy-minded 6's for 
all models up to 22,000 Ibs. G.V.W. and tough V8’s for 
bigger models. Chevy makes tilt cab design work 
like never before; you can see for yourself by visiting 
your Chevrolet dealer right now! . . . Chevrolet Divi- 
sion of General Motors, Detroit 2, Michigan. 


/ ke 
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New frames for Chevrolet tilt cab trucks feature massive K-brace crossmember and rigid box-section 
side-rail construction. Beam strength and torsional stiffness are high for top payload capacity and stamina. 




















course curriculum of study in livestock marketing. 

According to Prof. Joseph D. Hale of the Morningside 
department of livestock marketing, Sioux City is an 
ideal spot for students to learn by actual observation 
many livestock marketing essentials. The stockyards in 
1959 drew nearly 5,000,000 head of livestock, including 
a wide variety of classes and grades. The combined 
weekly slaughter in several packing plants runs from 
14,000 to 18,000 cattle and 40,000 to 60,000 hogs. In 
addition, the officials and personnel of Sioux City 
packers, Sioux City Stock Yards Co., commission firms 
and allied industries cooperate wholeheartedly in this 
unique educational program. 

Several extensive trips through packing plants guid- 
ed by well-informed officials provide students with 
an over-all picture of such operations. Frequently after 
these tours the students meet in plant conference 
rooms for impromptu seminars. There, general manag- 


ers and department heads discuss plant management 
and operations and answer questions asked by stu- 
dents. Some of the plant officials present informative 
lectures in the college classrooms. 

Students have been kept aware of the industry’s 
current surge of progress by weekly reviews of Pro- 





BUD NEEDHAM (white frock) of Sioux City Dressed 
Pork, Inc., outlines CO, method of immobilizing hogs. 


18 


VISIONER articles and by study of developments in logaj 
packing plants. 

Among early changes made by Swift & Company 
was the installation of the Can-Pak system of raj 
dressing cattle. When viewing this operation students 
quickly found that some former difficult tasks wer 
eliminated and workers could do their work bette 
under improved conditions. Furthermore, it was found 
that better carcasses and hides resulted. 

The plant of Sioux City Dressed Beef, Inc., although 
less than 10 years old, has continued to improve. The 
latest development is the addition of a 10-foot Stehl. 
ing flesher in the hide cellar. Whereas it formerly took 
30 days to cure this important by-product, it is now 
moved in three days. Sioux City seldom has more 
than 3,000 hides on hand, whereas formerly around 
22,000 were held in cure. 

Students have noted that increased import boneless 

































MORNINGSIDE students lis. 
ten as Charles J. Englehart 
(white frock), hide authority 
of Sioux City Dressed Beef, 
Inc., explains the operation 
of the Stehling _ fleshing 
and demanuring machine em- 
ployed in the modern beef 
dressing plant in lowa. 


meat has adversely affected the domestic market, but 
also see how American firms are working to meet this 
challenge. Beef boning at Sioux City Dressed Beef has 
been streamlined for this purpose and all possible 
mechanical aids are being used. 

Morningside students have seen the adoption of hu- 
mane slaughtering methods by Sioux City packers. The 
cattle stunning hammer has been replaced by the 
captive bolt pistol. One Sioux City plant immobilizes 
hogs by carbon dioxide gas in a tunnel and uses an 
extra long scalding tank. 

Procuring livestock in the number, grades and 
weights to satisfy thousands of discriminating consum- 
ers presents a daily problem for the packer. In view 
of the industry’s tiny return per dollar of sales, the 
prices paid on the hoof assume prime importance. 
Knowledge in this field is made freely available to 
Morningside livestock marketing students. Packer buy- 
ers select and demonstrate the various grades of 
slaughter steers, heifers and cows, hogs and lambs. 
Later the carcasses these animals produce are demon- 
strated in packinghouse coolers by beef representa- 
tives, provision men and small stock personnel. Stu- 
dents also aceompany buyers and sellers during actual 
trading hours. Through these trips they discover the 
keen competition that prevails on the market. 

Morningside College, a liberal arts institution, m- 
cludes the livestock marketing courses in business ad- 
ministration. The combination provides students with 


[Continued on page 34] 
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LEFT: Packers gathered ‘round demonstration of linear 
programming technique at IBM installation in Dallas. 


RIGHT: Luncheon was one of highlights of day-and-a- 
half NIMPA meeting at Statler Hilton Hotel in Dallas. 


NIMPA-Southwest Views Retailers, Math, Women’s Wants 


nent speakers at the Southwest 

division meeting of the Na- 
tional Independent Meat Packers 
Association in Dallas last weekend 
as they told packers what retailers 
want in no uncertain terms, pre- 
sented the facts (and figures) of 
mathematics in meat packing amid 
a bit of controversy, discussed over- 
population and—strangely enough— 
even touched upon Adam and Eve 
(who reportedly started it all). 

Speaking at the Statler Hilton 
Hotel on ways in which packers can 
serve retailers better, Clifford G. 
Bowes of C. B. Bowes and Co., 
Chicago, declared that the meat 
packing industry must produce what 
the market wants and needs. The 
days are gone when a packer could 
introduce a product on thé market 
successfully without considering 
these two factors, he said. 

What do retailers want from pack- 
ers? Five major considerations, ac- 
cording to Bowes. Retailers want: 

1. What they order (especially 
with regard to different weight and 
price ranges). 

2. Notification when a_ packer 
doesn’t have the product which has 
been ordered. This point is very 
important, particularly with adver- 
tised items. If a retailer cannot show 
an item which has been advertised, 
women will think he is dishonest, 
Bowes explained. 

3. Packers who will stand up and 
say they don’t have a product when 
they don’t have it. This applies to 
kinds of animals, as well as weight 
ranges. As a result of this abuse, 
salesmen often make claims which 
they cannot stand behind. 

4. Deliveries when they are 
needed (and not subject to an in- 
dividual packer’s routing schedule 


['rent “ayes” greeted promi- 


or the whims of a driver). Why have 
so many chains started their own 
warehousing and storage operations? 
Because they couldn’t get the serv- 
ice they wanted from individual 
packers, Bowes maintained. 

5. Sales departments that have 
plant programs to back them up. 
Bowes listed this as the number one 
problem today—plant management 
does not work hand in hand with the 
sales people. 

BETTER RELATIONS: He urged 
the meat packing industry to correct 
these abuses in order to maintain 
better relations with retailers. “A 
dollar spent in keeping a customer 
(retailer) often is more important 
than cutting costs,” he asserted. 

Bowes, who observed that the 
next 10 years favor independent 
over national packers, offered sev- 
eral suggestions to independents for 
strengthening their position. He sug- 
gested they look toward the individ- 
ual supermarket operation and re- 
gional—as opposed to national— 
chain and referred to voluntary co- 
operative groups as a good future 
market to consider. 

He also urged packers at the 
meeting to choose potential custom- 
ers on the basis of those which “you 
are most likely to make money on.” 
Potential customers can be sorted 
out by considering the following 
points as applied to a community: 

1. Average age of the people (a 
town with a low average age is 
likely to have more good potential 
customers). 

2. Income groups (the lower mid- 
dle class income group is where the 
mass market lies). 

3. Industries (highly skilled in- 
dustries mean more consistent em- 
ployment and a good market). 

4. Number of people who own 
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homes (stability also spells a good 
potential market). 

Bowes observed that although 
price is an important factor in to- 
day’s business world, it is not the 
most important consideration. He 
said volume in business is needed to 
supply the wants and needs of the 
customer and to reap profits. 

“We’re not in the meat business,” 
he said, “we’re in the money busi- 
ness. Success will depend on our 
ability to handle money, not meat. 
Let’s think in terms of returns for 
our investment dollar and push our 
sales approach.” 

LINEAR PROGRAMMING: A 
technique of linear programming, 
which can be applied to operations 
from sausage formulation to trans- 
portation problems, was introduced 
to packers and processors at the 
Dallas meeting by W. A. Clithero 
and Charlie Brown, IBM represen- 
tatives, and Emerson F. (Mike) 
Moran, meat packing industry con- 
sultant, Coral Gables, Fla., under the 
title “Mathematics in Meat Packing.” 

The technique requires use of an 
electronic computer, according to the 
three speakers, who added that the 
system offers complete considera- 
tion of the many variables in sau- 
sage formulation, leading to lowered 
costs and increased profits for proc- 
essors of sausage. 

The claimed saving of between 
1¢ and 7¢ per lb. in sausage making 
as a result of using linear program- 
ming was described by Clithero as 
“one of the largest profit areas in 
meat packing.” 

With the aid of a projected chart, 
he explained the principle of the 
technique in detail as applied to 
sausage making, using a 400-lb. 
batch of product with a 30-per cent 
maximum fat limit. Moisture and 


19 











protein were not taken into consid- petes for the same ingredient, the 
eration because of complications, the technique can indicate to which 
IBM representative said. product the ingredient should be 

RECIPE LIMITS: Other factors allocated for the greatest profits,” 
taken into account in the sausage he asserted. 












formulation problem were the recipe The processor who can control his 
(ingredients), price and_ weight. materials and define quality will 
Clithero emphasized that the tech- have the lowest sausage formulation 





nique operates strictly within the costs, according to Moran, who 
limits of a given recipe—it is not maintained that linear programming 











changed in any way. can offer solutions to both of these 
Problems which can be solved problems. 

along with those of cost by using the Controversy sparked the mathe- 

computer are proper utilization of matics session when William A. 

manpower and proper balancing or Golomski, vice president of H. J. 






scheduling of machines, according to Mayer & Sons Co. Inc., Chicago, 
Clithero. challenged from the audience sever- 
“If more than one product com- al of the statements made by 











We’ve “Streamlined” 


our Organization for 
















GREATER EFFICIENCY 


The newest jet bomber slices through the air at supersonic 

speed; a race car sets a new land-speed record. They’re 

more efficient, because their power is fully utilized through 
streamlining. Streamlining is equally important in business — and 
we’ve been doing just that at OCC—streamlining operations for 
increased efficiency and progress. We’ve added a new 

packaging service, rebuilt our sewing plant, installed all-new 
drying-rooms, perfected a new controlled-drying process. The 
result: more and better service, streamlined into a 
smooth-running, efficient, cost-and-quality-conscious organization. 
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Clithero, Brown and Moran. 

SAMPLING PROBLEMS: Stating 
that the method’s first application jp , 
a packinghouse was in 1953, Golom. 
ski challenged the necessity of using 
a computer for all the linear pro. 
gramming applications described. He 
claimed many operations are usi 
desk calculators for solutions t 
similar problems, some with as many 
as 27 ingredients. 

Golomski, who said he was the 
first full-time operations research 
employe in the packing industry to 
work with the technique, contended 
the mathematics panel failed to 
clarify several sampling problems 
involved in linear programming. He 
said linear programming can be agc- 
complished by any computing com- 
pany or university. 

After the session, packers and 
processors at the meeting were pro- 
vided with transportation to the 
modern IBM installation in Dallas 
where a practical demonstration of 
the linear programming technique 
was presented. 

The future of the meat packing 
industry will reflect the impact of 
the recently-publicized population 
explosion and the use to which 
farmlands are employed, according 
to Dr. Roy E. Morse, assistant di- 
rector of research, Thomas J. Lipton, 
Inc., Hoboken, N. J. 

Dr. Morse said the high birth rate 
is serving to limit the acreage on 
which to grow foods in the United 
States. Precious farmland is being 
lost daily to industrial organizations, 
homes, etc. 

This situation affects meat pack- 
ing in that animal-raising (proteins) 
is becoming the least effective means 
of utilizing land. Farmers are dis- 
covering they can obtain more from 
their land, poundwise, by growing 
certain crops rather than animals, 
Dr. Morse declared. 

PERSONNEL PROBLEM: The 
former food science director of 
Rutgers University observed that 
the lack of high-calibre personnel 
in meat packing is one of the most 
important problems in the industry 
today. He urged packers to cooper- 
ate fully with the nation’s univer- 
sities in seeking this talent. 

Dr. Morse maintained that success 
in. meat packing today depends on 
the rate of keeping abreast of con- 
sumer wants because of changes 
which have occurred in marketing 
of foods. 

“The consumer, not you, is decid- 
ing what you are going to make,” he 
told packers at the meeting. “The 
packer who guesses best will make 
out the best.” 

He also presented a brief review 
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of early experiments with electrical 
stunning at Rutgers University, em- 
phasizing the difficulty which the 
procedure has encountered—and is 
still meeting—due to vague inter- 
pretations and false assumptions on 
the part of governmental agencies 
and individuals. 

T. H. Broecker, The Klarer Com- 
pany, Louisville, who is one of two 
industry representatives on Secre- 
tary Ezra Taft Benson’s humane 
slaughter committee, asked packers 
and processors at the NIMPA meet- 
ing to comply with the federal 
humane slaughter law which is to 
become effective on July 1. 

Broecker, who said the committee 
sees no possibility of any extension 
of this date, described the federal 
law as a “means by which this in- 
dustry will start thinking more 
about its affairs. 

“If we show our conscientious 
intentions to comply, we can get a 
lot of people on our side . . . In the 
end, we will be a better industry.” 

WHAT WOMEN BUY: “Adam 
Didn’t Understand Eve, Either” was 
the provocative title of a talk by 
Bea Johnson, commentator for 
KMBC-TV, Kansas City, Mo., who 
offered many startling observations 
to packers on how women think and 
what they will buy. 


Miss Johnson explained that of the 
numerous surveys conducted on 
women’s wants, all agree on the 
first three points. More than any- 
thing else, women want: 1) admira- 
tion from both sexes (social accept- 
ance), 2) a man’s love and 3) per- 
sonal beauty. 

Other important wants listed by 
the television commentator were 
health, comfort, convenience, secur- 
ity and wealth. She spoke at great 
length about the positive effects of 
meat on health and beauty—hair, 
eyes, figure, complexion—and in the 
maintenance of a sense of well- 
being and cheerfulness. 

“When you sell and advertise your 
product, do you tell how it can help 
make a woman more admired?” she 
asked. “You should!—if you want to 
increase the money you take in. 

“Do your ads show what meat will 
do for her? Do they picture a slen- 
der, beautiful, healthy woman . 
or a cut of beef?” 

Miss Johnson pointed out that the 
meat packing industry has the prod- 
uct which really will do women 
some good, and packers should take 
advantage of this fact. She said 
women buy with their emotions: 
They will buy anything—no matter 
how ridiculous or bizarre it may 
appear to a man—that they think 





will make them more beautiful, 
healthy and admired. 
EXAGGERATED PROFITS: She 
took care of possible scoffers with; 
“Most of you wouldn’t think of ad. 
vertising these things; in fact, a lot 
of you are even ashamed to think 
about them. But you should consider 
these ideas if you want to increase 
the money you put in your cashbox.” 
Miss Johnson made a plea for 
better public relations on the part of 
meat packers. She said a large seg. 
ment of the public has the miscon-. 
ception that packinghouse profits are 
far greater than in actuality; this 
distorted view that “packers are 
robbers” should be corrected. 
Edwin H. Pewett, Weaver and 
Glassie, Washington, and NIMP4A’s 
general counsel, brought first-hand 
reports to packers at the Dallas 
meeting on the Roosevelt committee 
bills and color additives hearings, 
He lauded a bill which would 
require corporations considering 
mergers to file a pre-merger notifi- 
cation with the government, calling 
the proposed legislation “good for 
NIMPA” because it would slow down 
mergers for a period of time until 
evidence was presented that the 
proposed merger would not tend to 
create a monopoly. 


[Continued on page 40] 


























































































































































































BEEF - VEAL - PORK - LAMB { 
- ALL BEEF FRANKFURTERS 


- Complete line of 


- WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


SAUSAGE AND SMOKED MEAT 
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BRIGHT RED 
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SHORTHORNS 


AMERICAN SHORTHORN ASSN. 
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HOG BUYERS EXCLUSIVELY 


Murray H. Watkins 


HESS, WATKINS, FARROW & COMPANY 


Indianapolis Stock Yards ° 
Telephone: MElrose 7-5481 








W. E. (Wally) Farrow 
Earl Martin 














Indianapolis 21, Ind. 
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let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 281) Michigan Ave., Detroit 16 
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© THE H. H. MEYER PACKING CO. « CINCINNATI 14, OHIO 
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If you nandle 
100 EFLIOGS a day 


or 1,000, or 10,000 you must take advantage of the big profits from 
producing edible protein, by the Sharples Low Temperature 
Rendering Process. 


This “partially defatted protein tissue” from the Sharples Process 
is being widely used in frankfurters, bologna, loaf products, ete. 


In addition, the lard produced in the Sharples Low Temperature 
Rendering Process is of the highest quality — bland odor and taste, 
low free fatty acid, and light color. 


So, whether you handle 100 hogs a day or thousands, look into 
the real money-maker in the rendering industry today. The number 
of Sharples rendering installations is now approaching 50. 


May we have the opportunity of sending you: 


“Operation Low Temperature Phase II: Edible Protein.” 
A factual report. 


THE SEARLES CORPORATION 


‘ Centrifugal and Process Engineers 
(- 2300 WESTMORELAND STREET / PHILADELPHIA 40, PENNSYLVANIA 
NEW YORK: PITTSBURGH - CLEVELAND = DETROIT» CHICAGO HOUSTON « SAN FRANCISCO+LOS ANGELES ST. LOUIS* ATLANTA 
Associated Companies and Representatives throughout the World 
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Fora BETTER Product 
at LOWER COST... 


BROOKWOOD 
PORK SAUSAGE 


SEASONING 


Pennies spent for Brookwood 
Pork Sausage Seasoning turn 
into dollars of profit. Yes, 
packers everywhere are dis- 
covering the sound economy 
of using Brookwood Season- 
ing. It means “top flavor" 
and brighter color—and 
that means “top sales” at 
“top dollar"’. 


Brookwood 


“Top Quality” 
INSURES 


TOP 
SALES 


Write, wire or phone us fo- 
day for complete details on 
a Brookwood Sausage pro- 
gram for you! 


BASIC FOOD MATERIALS 
ING. 


853 State St. © Vermilion, Ohio 
PHONE: WO 7-3121 


Good Seasoning 
Je Saste 
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Kunzler of Lancaster 
[Continued from page 14] 


equipped with two needles so that 
one can be inserted in one ham 
while another is being pumped. 

When the scale is used, the ham 
cannot be trimmed so that the ar- 
tery is cut beyond the Y junction. To 
be sure that the ham carries the Y 
intact, the butcher on the dressing 
floor lifts the gland at the tip of the 
tender in line with the aitch bone 
before he faces the ham. 

The firm has made several im- 
provements in the manufacturing 
room, including the addition of a 
Griffith Mincemaster which is used 
to impart a smooth texture to prod- 
ucts containing cheek or head meat. 
Most emulsions are prepared with a 
Buffalo silent cutter in which the 
knives are honed daily. 

Two six-cage Atmos automatic 
smokehouses have been added to 
a recent installation of two Wood- 
side houses of like capacity. These 
units have clearly shown that use 
of modern houses reduces shrinkage, 
says Dalton, who estimates that mod- 
ern houses save at least 4 per cent 
on shrink as against the grate type 
smokehouse units. 

Order assembly has also been 
streamlined in the past year. Orders 
are assembled on a conveyor with 
the cartons moving past product 
stations. Two steps have been taken 
to improve this operation. First, the 
invoice has been redesigned to con- 
form to the product storage pattern. 
The four order fillers each fill an 
entire order. Management feels that 
with the size of the crew it is more 
efficient to have each man fill an 
entire order rather than to try and 
divide it. Taking an invoice, the or- 
der assembler scans it and quickly 
determines what is needed to fill it. 
If the work were divided, four men 
would have to do the scanning and 
there would also be an imbalance in 
the work load. 

The second improvement was the 
installation of an International sta- 
pling machine which automatically 
centers the shipping carton and si- 
multaneously makes the top and 
bottom staple closures. The unit 
eliminates the need for a separate 
set up and bottom stitching opera- 
tion, reports Dalton. 

The six-man crew, consisting of 
the four order assemblers, a runner 
who gets the beef and veal needed 
and keeps items in stock, and the 
checker, can assemble from 47,000 
to 50,000 Ibs. of product nightly. 

Within the past year the firm has 
begun a truck refrigeration mod- 
ernization program. Trucks with 
Kold-Hold plates are being equipped 
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with Kold-Hold Mark 1 compre 
units that supply refrigeration from 
the motor when the trucks are on the | 
road or from an electric compresgge 
when they are parked in the garage: 
Management undertook this 
version program because it is } 
pushed for refrigeration capacit 
says Kunzler. Each truck comp 
sor frees approximately one 
refrigeration for plant p 
Furthermore, the units give h 
protection to the truck’s load. 
of the units are on the road 
to 14 hours and it was difficult” 
pull the truck temperature do 
while it was on the plant line ang 
then to hold the desired level for the | 
entire run, according to Dalton, ~ 

The firm has started to packaj 
some items, such as souse, scrapple, 
pan pudding, etc., in 1-lb. cle ; 
plastic containers. Basic Food M 
terials wire mold frames and paper 
board pans are used for the produte 
tion of loaf items which are then cut 
into desired chunk sizes or pack 
in a clear film pouch. 

The firm has begun to manufac 
ture Lebanon bologna within the 
past year. It was able to undertake 
this operation because it uses 
Merck’s Accel starter culture which 
has drastically reduced the curing 
and smoking time required for pro 
ducing this sausage. Without the 
starter culture the firm could nol 
have manufactured the item because 
of cooler and smokehouse space 
quirements. af 

The Pennsylvania firm has it 
stalled an IBM machine accounting 
system which is still in its shake 
down stage. In installing the equip- 
ment the firm found that it had to 
put in a separate air conditioning 
unit for the accounting room since 
trying to keep the room cool dur- 
ing the summer with the general 
office refrigeration service tended to 
keep the balance of the office too 
cool for comfort. 

With its ever-growing emphasis 
on manufactured items, the firm 
has found it prudent to begin its 
own quality control program. Space 
and personnel have been allocated 
for this function, which is under the K 
direction of J. Carl Dalton, jr § 2 

One major problem facing man- 
agement is the modification of its 
hog dressing operations to bring 
them into compliance with humane ; 
slaughter standards. Although the ™ 
plant is state-inspected, the firm in- 
tends to install humane equipment. 
Because of its rather limited kill of 
200 hogs per day, management 1s 
investigating available processes to 
find the one that will fit its needs 
without an excessive expenditure, 
explains president Kunzler. 
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FROZEN PATTIES 
SEPARATE INSTANTLY 


KVP PATTY DIVIDERS...engineered for packers 
in sizes for peak, in-plant efficiency 


You get built-in economy and efficiency 
when you make your choice from the 
KVP line of patty papers. You can 
get them in any desired size, but the 
two most popular (5% x 5% and 434 
x 4%) will take care of most of your 
needs without waste. Always in stock. 

KVP Patty Papers for packers are 
made in laminated or single sheets, 


drilled or plain—including packages 
for use in automatic patty machines. 
You select from a wide range of spe- 
cially formulated waxed finishes made 
specifically for dividing fresh or frozen 
patties. The papers used have wet 
strength and grease resistance—they 
do not pulp or break down. They are 
lint-free. 


SUTHERLAND 


KVP has long specialized in protec- 
tive papers for the packing industry. 
We make: Smoked Meat Wrappers e 
Lard and Shortening Liners e Barrel 
Liners e Box Liners e Fore and Hind 
Quarter Wraps e Primal Cut Wraps 
e Freight Car and Truck Liners e 
Printed Carton Overwraps e Frozen 
Meat and Poultry Wraps. 


fo popur pple 


KVP SUTHERLAND PAPER COMPANY * Kalamazoo, Michigan 
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ALL MEAT... output, exports, imports, stocks 





Meat Production In Fourth Weekly 


Decline 


Production of meat under federal inspection for the week ended 


February 6 fell to 428,000,000 Ibs. from 437,000,000 Ibs. 


for the previous 


week. This was the fourth weekly decline which saw volume fall from 


the three-year high of 499,000,000 Ibs. earlier in the 


year. However, 


current meat production was about 5 per cent above last year’s volume 


of 408,000,000 Ibs. for the same February week. 


BEEF PORK 
Week Ended Number Production (Excl. lard) 
M‘s Mil, Ibs. Number Production 
ES Re ere 350 211.4 1,425 192.5 
UL RUN ID 0 os ikke exh 0c oes 355 214.4 1,440 197.0 
PRE Nea Viky va.9 90 0's 86.0% 316 192.3 1,402 191.5 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M's Mil. Ibs. Number Production PROD. 
M‘s Mil. Ibs. Mil. tbs. 
i MN RS wie\a sd w's'e's 0 cadences 95 10.6 275 14.0 428 
Sb NT ENE 0 4 0s bein, 60.0 0:6 Cae 100 11.2 275 14.0 437 
Re AS ree 91 10.2 277 13.9 408 
1950-60 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
Lambs, 369,561. 
1950-60 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 
Week Ended CATTLE 
Live Dressed Live Dressed 
a ee 1,060 604 235 135 
SU TE he Bo ol bn s's pee 1,060 604 238 137 
Se Re 1,069 609 237 137 
SHEEP AND LARD PROD. 
Week Ended CALVES LAMBS Per Mil. 
Live Dressed Live Dressed cwt. Ibs. 
Sih eee 200 112 105 51 —_ 48.0 
eS A eee 200 112 104 51 — 47.7 
Es, 200 112 105 50 13.8 46.0 





, 








ACTUAL FEDERALLY INSPECTED SLAUGHTER AND REVISED ESTIMATE OF 
MEAT AND LARD PRODUCTION BY WEEKS, FOR YEAR 1959 


Cattle Calves Hogs Sheep and Lambs Total Lard 
Week Kill Beef Kill Veal Kill Pork Kill L&M meat Yield Total 
ended 000’s millb. 000’s mil.lb. 000’s mil.lb. 000’s_ mil. lb. mil. Ib. 1b. mil. Ib. 
Jan. 10..351 215.7 114 12.5 1,367 194.6 324 16.2 439.0 13.8 46.6 
Jan. 17. .363 221.1 108 11.9 1,425 198.7 337 17.1 448.8 14.4 50.0 
Jan. 24. .328 201.5 82 9.3 1,395 190.4 303 15.4 416.6 14.4 47.7 
Jan. 31..327 200.9 99 11.0 1,394 187.5 288 14.6 414.0 14.1 46.3 
Feb. 7..316 192.3 91 10.2 1,402 191.7 277 13.9 408.1 13.8 46.0 
Feb. 14. .305 186.5 90 10.0 1,385 189.3 271 13.9 399.7 13.6 44.6 
Feb. 21. .313 189.5 99 11.1 1,505 202.7 269 13.8 417.1 13.6 48.2 
Feb. 28. .286 173.2 97 11.1 1,394 187.7 262 13.5 385.5 13.9 44.9 
Mar. 7..315 191.6 94 10.0 1,345 180.6 280 13.9 396.1 15.0 47.5 
Mar. 14. .319 195.4 95 9.9 1,421 190.8 263 13.3 409.4 13.7 45.8 
Mar. 21. .291 175.8 94 9.9 1,231 167.7 259 13.1 366.5 14.4 41.9 
Mar. 28. .296 178.5 100 10.8 1,241 169.1 246 12.4 370.8 14.0 41.2 
Apr. 4..306 185.8 99 10.6 1,277 175.3 236 12.0 383.7 13.7 41.8 
Apr. 11..314 190.7 98 10.8 1,279 175.5 242 12.3 389.3 14.4 44.1 
Apr. 18. .331 201.0 91 10.3 1,269 176.7 270 13.5 401.5 14.4 44.2 
Apr. 25. .334 200.8 89 10.3 1,295 179.0 252 12.3 402.4 14.0 43.8 
May 2..334 199.8 88 10.5 1,275 177.6 242 11.9 399.8 14.3 44.6 
May 9..341 205.7 88 10.6 1,240 172.6 252 12.0 400.9 14.0 42.7 
May 16. .345 208.5 87 10.8 1,219 170.9 255 12.1 402.3 14.3 43.0 
May 23. .337 203.3 83 10.5 1,174 165.7 233 11.1 390.6 15.0 43.8 
May 30. .317 192.3 79 10.2 1,084 154.1 231 10.8 367.4 14.7 40.0 
June 6..328 196.9 79 10.2 1,098 155.9 228 10.5 373.5 14.7 40.4 
June 13. .327 196.3 82 10.6 1,100 157.3 236 10.9 375.1 14.3 39.4 
June 20. .330 196.1 82 10.6 1,098 157.0 251 11.3 375.0 14.7 40.3 
June 27. .354 209.7 88 11.4 1,169 167.0 250 11.0 399.1 14.3 41.6 
July 4..328 195.3 84 11.0 1,038 145.2 218 9.8 361.3 15.1 38.6 
July 11. .337 203.3 78 10.3 1,075 149.3 233 10.5 373.4 14.2 37.3 
July 18..346 207.7 91 11.9 1,178 160.1 247 11.1 390.8 14.2 40.1 
July 25. .344 203.8 83 11.2 1,166 159.6 255 11.7 386.3 14.9 41.9 
Aug. 1..347 201.4 82 11.0 1,188 162.6 248 11.4 386.4 14.0 40.3 
Aug. 8..341 201.7 81 10.6 1,172 159.3 239 10.8 382.4 14.3 39.8 
Aug. 15. .338 200.0 82 10.5 1,175 159.8 248 11.2 381.5 13.9 38.7 
Aug. 22. .342 203.4 88 11.2 1,178 157.8 238 10.7 383.1 13.6 37.2 
Aug. 29. .351 205.8 90 11.1 1,206 160.4 236 10.9 388.2 13.8 38.4 
Sept. 5..352 208.5 93 11.8 1,218 163.3 239 11.0 394.6 13.9 39.1 
Sept. 12. .308 183.0 78 9.7 1,118 149.9 224 10.3 352.9 13.1 34.1 
Sept. 19. .371 219.7 96 11.9 1,407 190.0 306 14.2 435.8 13.6 44.7 
Sept. 26. .373 221.7 103 12.3 1,466 196.6 300 13.9 444.5 13.4 45.6 
Oct. 3..349 204.6 101 12.1 1,418 188.7 261 12.0 417.4 13.4 44.2 
Oct. 10. .338 197.2 101 11.8 1,464 195.1 243 11.3 415.4 13.2 44.8 
Oct. 17. .355 208.2 105 12.3 1,490 203.2 280 13.1 436.8 13.7 47.8 
Oct. 24. .365 216.3 107 12.5 1,492 203.4 275 12.8 445.0 13.3 46.8 
Oct. 31. .379 226.5 118 14.0 1,573 216.0 295 13.8 470.3 13.5 50.2 
Nov. 7..379 225.2 111 12.7 1,619 222.2 294 13.9 474.0 13.8 52.9 
Nov. 14. .369 212.8 111 12.7 1,497 206.9 261 12.4 444.8 14.0 50.4 
Noy. 21. .344 200.6 106 11.9 1,569 216.9 222 10.5 439.9 12.9 49.0 
Nov. 28. .307 182.4 93 10.4 1,330 185.2 232 11.2 389.2 14.1 45.8 
Dec. 5..371 223.1 117 13.2 1,673 231.4 304 14.8 482.5 14.0 56.5 
Dec. 12. .381 229.1 109 12.0 1,717 235.7 309 15.0 491.8 14.5 60.4 
Dec. 19. .339 202.8 103 11.3 1,535 209.2 225 10.9 434.2 12.6 46.5 
Dec. 26. .263 160.3 72 8.0 1,187 162.9 175 8.5 339.7 16.1 45.9 
Jan. 2..289 174.7 77 8.7 1,280 173.1 241 11.9 368.4 14.1 42.8 
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AMI PROVISION STOCKS 
Provision stocks, as reported { 
the American Meat Institute, totale 
134,800,000 lbs. on Jan. 30. This vol. 
ume was up 13 percent from 119. 
600,000 lbs. in stock a year earlier 
Stocks of lard and rendered por 
totaled 40,900,000 Ibs. for a 7 pe 
cent gain over the 38,100,000 hs, j 
stock about a year earlier. 
The accompanying table show 
stocks as percentages of holding 
two weeks and a year earlier. 





Jan. 30 stocks a 
percentage of 
inventories on 
Jan. 16 Jan. 31 
1960 1959 
HAMS: 
Cured, GPG. 6 vanessa 94 7 
Frozen for cure, S.P.-D.C. 145 85 
| re rr et ce 122 8 
PICNICS: 
Cured, S.P.-D.C. ......+.2- 106 $1 
Frozen for cure, S.P.-D.C. 117 60 
oy a Se ee 112 68 
BELLIES: 
CG Be no coer inva eats 87 6 
Frozen for cure, D.S. .... 92 65 
Cured; B.PeDC. ..cseicves 96 88 
Frozen for cure, S.P.-D.C. 113 167 
OTHER CURED MEATS: 
Cured and in cure 102 %5 
Frozen for cure .... 114 % 
Total other ......scceeees 108 91 
FAT BACKS: 
Ce TBs ce ecw cieces ee 104 v1 
FRESH FROZEN: 
Loins spareribs, neckbones, 
trimmings, other—total . 101 138 
TOT. ALL PORK MEATS .. 109 113 
LARD & BPP. see secccecce 101 107 
PORK LIVERS .........+-+.+ 102 145 


U.S. WEEKLY MEAT IMPORTS 
Arrivals of foreign meat at east 
and west coast ports were reported 


in lbs. as follows: 
NEW YORK, BOSTON, PHILADELPHIA 
Week ended Jan. 29, 1960 

From Australia—1,788,525 boneless beef, 243, 
812 lamb cuts, 1,090,195 boneless mutton, 11,200 
boneless veal, 16,720 carcass lamb. Denmark— 
201,924 canned pork. Ireland—13,970 boneless 
beef. Nicaragua—486,973 boneless beef. Poland 
—1,961,919 canned pork. Argentina—70,46 
canned beef. Brazil—135,000 canned beef. Cana 
da—39,856 cured pork, 2,091,330 pork hams, 
13,178 boneless beef. Holland—263,594 canned 
pork. New Zealand—5,269 carcass lamb. Pare 
guay—8,928 canned beef. W. Germany—43,55 
canned pork. 

WEST COAST PORTS 
Week ended Jan. 29, 1960 

San Francisco: from Mexico—36,080 boneles 
beef. New Zealand—111,940 boneless veal. Aus 
tralia—89,068 lamb cuts, 164,480 boneless mut 
ton. Argentina—43,200 canned beef. Holland— 
22,991 canned pork, 529 sausage. Denmark— 
47,141 pork, 11,975 canned — 1,200 sausage. 
Uruguay—9,000 canned beef. 

Los Angeles: from Australia—1,422,738 bone 
less beef. Mexico—186,468 boneless beef, 13,43 
mise. beef. New Zealand—92,770 boneless bee! 
Argentina—1,800 canned beef. Denmark—%; 
248 canned pork. Holland—32,868 canned pork 

Seattle: from Australia—278,929 fresh froze: 
beef. Canada—4,355 fresh beef. Costa Rica- 
360,025 fresh beef. Australia—6,365 fresh lamb. 
Brazil—25,353 canned beef. Canada—10 
canned pork, 75 cured beef, 9,901 cured Po 
and 287 fresh pork. 

Portland: from Argentina—19,949 
beef. Uruguay—8,848 canned beef. 


canned 


Meat Prices In Further Dip 

Further markdowns took place it 
meat prices during the week ended 
February 2 as the average wholesale 
price index for the period settled to 
90.5 from 91.7 for the previous week. 
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December Meat Production Largest of Year 


Production of meat closed out the year 1959 with a burst of speed, 
as volume of production in commercial slaughter plants in December 
reached its largest volume of the year—2,433,000,000 lbs. This volume 
surpassed the last previous 1959 high of 2,403,000,000 lbs. produced in 
October and the December 1958 volume of 2,182,000,000 lbs. by about 
12 per cent. The year total of 26,051,000,000 Ibs. was about 7 per cent 
larger than the 1958 aggregate of 24,378,000,000 lbs. Estimated farm 
slaughter raised the 1959 grand total to about 27,750,000,000 Ibs., the 
second largest on record. 

Lard production at commercial slaughter plants last year amounted 
to about 2,610,000,000 lbs. compared with 2,253,000,000 lbs. in 1958. 
Slaughter of cattle and calves fell below numbers in 1958, while that 
of hogs and sheep closed out the year above the ccunt for 1958. 

COMMERCIAL LIVESTOCK SLAUGHTER BY MONTHS, IN 00's, 1959-58 

















U.K. 1959 11-Mo. Lard Imports 
Up 45% From Volume in 1958 


Britain imported nearly 320,000,- 
000 Ibs. of lard in the first 11 months 
of last year, or about 45 per cent 
more than the 1958 11-month vol- 
ume of 220,900,000 lbs. Of January- 
November 1959 total, 229,982,000 Ibs. 
came from the United States, nearly 
72 per cent of the total. Imports 
from the U. S. rose by about 95 per 
cent from the 1958 11-month volume 
of 118,157,000 lbs. 

The U. S. share of the British lard 
market rose from 53.5 per cent in 
the first 11 months of 1958, due 
largely to highly competitive prices 








satis a aan is Hogs Sheep & Lambs 
8 1959 1958 1959 1958 i 
ae 1,915.0 2,203.1 675.5 901.4 7,029.8 6,711.7 1,494.6 1,196.4 and a generally — sed demand 

Feb. Re 1,617.4 1,765.6 601.2 773.7 6,715.2 5,416.9 1,217.8 1,051.0 for lard in Britain, which is used in 

ee 5762. 839, i 3 «6,818.5 5,791.4 1,308.9 1,119.4 : 

ABE ooo 1,892.7 1,876.9 641.9 796.2 6,695.7 5,918.8  1.262.0 _‘1.297.0 the manufacture of oleomargarine. 

|. ee ,840. ,951.9 556.3 714.8 5,899.2 5,300.2 1,167.3 1,268.7 y iti 

an 1,931.7 1,986.7 580.5 701.0 5,842.7 5,011.1 1,224.0 ‘1,199.5 Shares of the British lard market, 

July eee 2,038.1 2,090.4 614.8 732.7 6,157.3 5,160.9 1,288.2 1,181.5 which formerly had been cornered 

oe eae ,897. ,960, : 721.6 5,910.7 5,345.5 1,182.5 1,101.2 ; 

Sept oo 2,064.2 2,082.4 690.8 788.1 6,926.8 6,163.3 1,356.2 1,208.2 by other European Reger a — 

ae ,088, 182. 746.4 875.7 7,845.9 6,978.5 1,373.8 1,302.2 r r January- 

BE oe cut cc 1,903.0 1,733.7 679.6 701.2 7,477.1 6,220.0 1,212.6 1,024.7 down from percentages for Ja / 

Bee. pe = ou 698.5 750.7 8,269.1 6,946.8 1,325.8 1,214.2 November 1958. 

- ae ,951. 555. 7,772.7 9,314.8 81,588.0 70,965.0 15,413.7  14,164.0 ae 

: his . K. lard imports by country of 

COMMERCIAL MEAT AND LARD PRODUCTION BY MONTHS IN MILLION LBS., 1959-58 U. K = , coreg, 3 f le 

Beef Veal Pork L&M Totals Lard origin an percentage e tota aj 
1959 1958 1959 1958 1959 1958 1959 1958 1959 1958 1959 1958 each country are listed below in Ibs. 

De ke cis 1,127 1,211 77 106 965 892 75 59 2,244 2,968 228 291 

Feb. pins : 946 960 69 86 907 708 62 53 1,984 1,807 208 169 as follows: 

SS Saeee " ”m <9 6k 2 - 56 2,087 1,907 217 177 -Nov. 1958 Jan.-Nov. 1959 
Meet... sss 1,100 1,023 74 90 920 806 62 £65 2,156 1,984 218 188 a a a 
Me. co: 1,071 1,062 72 90 823 734 55 62 2,021 1,948 201 178 1,000 1,000 
ao 1,112 1,078 78 91 826 710 55 £55 2,071 1,934 198 167 pounds pounds 
GO Geiss cass 1,168 1,148 82 96 841 714 58 53 2,149 2,011 206 167 U. States .. 118,157 53.5 229,982 71.9 
as 1,083 1,079 78 92 792 718 53 £50 2,006 1,939 184 158 France 32,132 14.5 37,055 11.6 
a 1,177 1,148 87 94 925 822 62 £55 2,951 2.119 208 182 Belgium 22,303 10.1 11,000 3.4 
| 1,187 1,220 92 103 1,060 932 64 59 2,403 2314 239 217 Denmark 20,489 9.3 16,985 5.3 
ONS eee. 1,082 978 80 81 1,027 858 57 48 2,246 1,965 236 201 Holland 23,573 10.7 12,038 3.8 
eae 1,162 1,091 80 83 1,127 ene ' ‘ 

coils ; ; 949 64 59 2,433 2,182 267 298 Canada 226 0.1 9,517 3.0 

MARR o oo s. 13,245 12,983 943 1,103 11,131 9,618 732 674 26,051 24,378 2,610 2,253 Sweden 2,633 1.2 3,207 1.0 

Others 1,387 0.6 142 HEX 
Totals 220,900 100.0 319,926 100.0 
DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS er em 255 43 
26/ MN Go decce sous 
P ; . Ib. 
SENS. aoGaR SMOKED. MEATS Cimectetiomee = SU ae 
eeeeee g TAMPA. ccc ccccccece 
Pork saus., sheep cas., Wednesday, Feb. 10, 1960 ae SB/BR MMs «cides beds 3.65 @3.75 
in 1b. package ..... 47 @52 Hams, skinned, 14/16 lbs. (av.) Beef rounds: Ger 18/20 mm. ............ 2.70@ 2.80 
» sheep casing, WERDEN ccs Gee cnn est 44% Clear, 29/35 mm. ....1.20@1.30 16/18 mm. ...... 1.35@1.45 
in 1b. package ..... 61% @69 Hams, skinned, 14/16 Ibs. ‘i Cet, SS a... LOL Re sre : 
Franks, skinless, ready-to-eat, wrapped ... 46 Clear, 35/40 mm. ....1.05@1.10 

in 1b, package .... 47 Hams, skinned, 16/18 lbs., Clear, 38/40 mm. ....1.15@1.25 CURING MATERIALS 
Bologna, ring, bulk ..4214@47 WiatGe oo \bs.coe es. 43% Clear, 44 mm./up ..... 1.90 @2.05 a a 
Bologna, a.c., bulk ....35 @39% Hams, skinned, 16-18 lbs, Not clear, 40 mm./dn. 75@ 8% Nieto of sods Mb cna $11.9 
Smoked liver, n.c., bulk 4614 @52 ready-to-eat, wrapped 45 Not clear, 40 mm./up 85@ 95 es ee 
Smoked liver, a.c., bulk 36 @43% Bacon, fancy, de-rind, Beef weasands: am TS ee 
Polish sausage, oS Gea, Coen <<. 34 No. 1, 24 in./up 13@ 15 nitrate EE So ore giahes : 
gitltservice pack. ....61 @69 Bacon: fancy sa. cut, seed. No.. 1, 22 i:/up- ...... 16@ 18 — — powdered ee 
= -. lunch spec. 58 @62 less, 10/12 lbs., wrapped . 31 Beef middles: (Per set) Salt poet sacked, f.0.b. 
pa eat, bulk ...... 45 @53 Bacon, No. 1, sliced 1-lb. heat Ex. wide, 2% in./up ..3.60@3.85 Chgo gran envtite. ton 30.50 
poser c« Dsgpag n.c. = = seal, self-service pkg. .... 43 Spec. wide, 2%-2% in. 2.65@2.90 Rock ‘salt in’ 106th. shh tien 

» SC ae Spec. med. 17%-2% in. .1.75@2.00 : 

Pepper loaf, bulk .-..50 @64% Newew, 1% injée. Let go ee a 
Ha & Pimento loaf ..45 @53 Beef bung caps: (Each) Raw, 96 basis, f.o.b. N.Y 6.10 

: - io gery OEE SPICES caer, Sr fis, (UB ess! 36 35@ 39 Hefined stamsacd cana. 

» 4-02. - i ow ane < Clear, 4%-5 inch 25@ 30 ’ 4 
New Eng. lunch spec., (Basis Chicago, original bar- Clear, 4-4% inch 17@ 19 pune Pas 100. —_ 
oiled, 6, 7-02. doz. ..3.66@4.92 rels, bags, bales) Clear, 3%-4 inch 14@ 17 > tf yp Pntigg oe Teer 
L, sliced, 6, 7-02., doz. 2.66@3.84 ae 
PL. sliced, 6-oz doz. 3.40@4,80 Whole Ground Beef bladders, salted: (Each) Kiss JOU DT. eed recess ceed 8.85 
P&P loaf ited. ° < . grain for saus. 7% inch/up, inflated .. 21 Dextrose, regular: 

6, 7-02., dozen ...... 2.51@3.60 All-spice, prime 86 96 6%4-7% inch, inflated .. 14 —- Cerelose, (carlots, cwt.) .... 7.43 

+2t Naatidas:.:... ec: 99 1.01 514-6 inch, inflated .. 12@ 14 Ex-warehouse, Chicago 7.56 
DRY SAUSAG Chili pepper ...... re 56 = casings: @er hank) 
AGE Chili powder ae 56 9 mm./down ........ 4.45 @4.55 
Pages Cloves, Zanzibar 60 sé 29/32 mm. ............ 4.35@5.00 SEEDS AND HERBS 
cl, Ib. Ginger, Jamaica 54 60 SE/TO MAM occ ccccccsee 3.20@3.35 1., Ib. 
rarvelat, hog bungs ..1.02 @1.04 Mace, fancy Banda 3.50 3.90 a ae rer 2.50@2.75 prada s aged... bea — 
. EF ooo Bee e icapcal @66 East Indies ...... ry 2.95 38/42 mm. ....... ++. -2.25@2.50 Cominos seed ........ 51 56 
uae eta hata saad ahi 86 @88 Mustard flour, fancy 43 Hog bungs: Mustard seed 

co kG oles eae e 74 @76 Nr i code nca o x'k-< 38 Sow, 34 inch cut fancy 23 

mo BC. ......... 94 @96 st Indi ort, 34 in. cut ........83@87 yellow Amer. ...... 
Salam ; @ West Indies nutmeg 1.82 Export, 34 in. cut .. yellow Amer. 17 
“4 Genoa style ..1.03 @1.05 Paprika, Spanish 65 Large prime, 34 in. GUOBEEO § cccccccccsese 37 46 
teen re 49 @51 Cayenne pepper 63 Med. prime, 34 in. Coriander, 
Sidlien Wes eka theo ald 85 @87 Pepper: ee ne Morocco, No. 1 ..... 20 24 
— CCC 1.00 @1.03 Red, RS cl 2hcsbs ik aha 56 Middles, cap off .......... Marjoram, French 54 63 
Nertadets Piiteiran <odhee 86 @88 . Eee 1.42 1.50 Hog skips ..... edeat newborn 7@10 Sage, Dalmatian, 
te ee WC oral a ciate 60 @62 BE asec a denaes 84 89 Hog runners, green ...... 15@20 Be ee Oe RE oy rae 59 66 
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FRESH MEATS... Chicago and outside} | 
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CHICAGO NEW YORK 
Feb. 9, 1960 Feb. 9, 1960 Fror 
CARCASS BEEF BEEF PRODUCTS CARCASS BEEF AND CUTS ‘FANCY MEATS 
Steers, gen. range: (carlots, Ib.) (Frozen, carlots, lb.) (cl prices) ( 
. . Prime steer: dcl., Ib.) Ib 

ee ees) ne Oe. Tongues, No. 1, 100’s 31¥n Carcass, 6/700 ........ 46% @49 ‘Se Oe ee 1B 

> a ny vee 3% Tongues, No. 2, 100’s .. 28Y4n Carcass, 7/800 ..... 4614 @ 4914 Pees MRT 1S 
oice, 600/700 4314 . hz . hei Beef livers, selected . BF.A. 

Choice, 700/800 42 Hearts, regular 100’s ..164% 17n Carcass, 8/900 ........ 46 @49 Beef kidne ' 
ye Bo 2 = Livers, regular, 35/50’s 2154 Hinds, 6/700 |....... 56 @63 Gutals, Sede, bene ceo 

pont ge» 3914 Livers, selected, 35/50’s 29n Hinds, 7/800 ......... 56 @62 ~~ ae . Fo 

sk nis oa ae ae =" — —* i Ae. _ Rounds, cut across, by ‘ 

te eeeeeeeeees pe, scalded, : we flank off ..........54% @60 a 
Sleetins sow a0 @,* Lips, unscalded, | 100’s 814 Rds. dia, bone, £.0. 85 @60 VEAL SKIN-OFF Bo 

" w ..30% @31 Lips, scalded, 100’s ign Short loins, untrim. ..80@98 (Careass prices, Icl., Ib) ry ' 
e see sveceecescers Short loins, trim. ..1.00 @1.26 Prim /120 si 

PRIMAL BEEF CUTS Lungs 100s .......... 6%@ 7 Flanks wee ee . co Bs... 

Udders, 100’s ........ An eS  GO/IEO. 2). cae Seu. 

Prime: (b.) A h ic . Choice, 90/120 ...... 51 @5% 33%4.. 

onde. elk tte. 56 = Son Choice, 120/150 ...... 49 @56 

Tr. loins, 50/70 (cl) 80 @95 FANCY MEATS ee ees 13 @17 Good, 90/120 ......... 45 @50 

Sq. chux, 70/90 .... 40% Beef tongues, Os. Sao ere ee eS Good, 120/150 ....... 45 @49 

Arm chux, 80/110°....38 @39 corned, No. 1 ...... 35 Cciineidnals Choice calf, ail wis... Eas gee 

Briskets (Icl) ........ 331% @34 corned, No. 2 ...... 32 Carcass, 6/700 444 @47 Good calf, all wts. ..41 @4§ esi 

Ribs, 25/35 aed -...59 @66 Veal nny B/is-o8. 1.30 Carcass, 7/800 ....... 43 @441% a 

OMe, 200. 85. .65555 10% @10% ee ae rere 1.49 aa LAM 
crlanks, rough No. 1”. 11% Calf tongues, 1-ib./dn.31 @32 or gS al CARCASS : i 
re: Hinds, 7/800 |....... 51% @57 el, 1h) 

Hindatrs., 5/800 52 Prime, 35/45 ........ 41 eu BY. 

Foreatrs., 5/800 |... 35 BEEF SAUS. MATERIALS a a Prime, 45/55 ........ 40 eu B 
Rounds, 70/90 Ibs. {53% @54 FRESH Rds., dia. bone, f.0. ..53%4 @59 roadie -* » ARBRRBEE >> 

Sa. pete dh --70 @75 Canner-cutter cow meat, db.) Short loins, untrim. ..57 @69 Choice. pp he ee b4 -~ 

. . bins 40 no mpi Beigel age 42 @42% Short loins, trim. ....74 @89 Ghose, ees i 

Arm chux, 80/110 ..38 @39 hill saat. icaslees Flanks 13 @17 oice, ‘pe ee ee 37 @4 J 
Ribs, 25/30 del) ....57 @60 come 46 eed Sos ephissnts 48 @56 ana ed Bg 
Ribs, 30/35 (el) |...53 @55 on aw Ate bi lola Armchucks ..........40 @44 pe iis ee BR 
Briskets eb) .....21. 33% @34 75/85%, barrels ....82 @32% Briskets .............32 @39 ne eae On & 2... 
Navels, No. 1 .....;.10%@10% Beef trimmings, Raa 12 @16 (Carlots, Ib.) pt 

sh No. 1 1 85/90%, barrels 37 @38 Choice, 35/45 2%@2 
Good (all wts.) analans chicks, Good steer: Choice, 45/55 wh. 

Sq. chucks ......... 39 @40 MER Rep inhccoe 42 @42% Carcass, 6/700 ....... 42 @ Choice, 55/65 mh. 
— Sai mihb hb eeeiid 51 @52 Beef cheek meat, Carcass, 7/800 ....... 41% @44 3244 
Briskets aS: a @33 trimmed, barrels ..27%4 @28%n a Ao testes 51 @55 Fs 

pcmcia wetaaaee @52 Beef head meat, bbls. 2314n nds, 7/ coeeee ee 49 @54 2 

Loins, trim’d. ....... 62 @65 Veal trimmings, Rounds, cut across, CARCASS Oly 

boneless, barrels ...41 @43 Ph gee ~~, eseccecess 214 @57 (Carlots, Ib.) es 
s., dia. bone, f.o. ..5344 @57 Steer, choice, 6/700 ....43144@45;; 
cow, BULL TENDERLOINS VEAL SKIN-OFF Short loins, untrim. ..52  @56 Steer, choice, 7/800 |...42 @4au— UL 
C&C grade, fresh Gl. Ib.) aed Shoft loins, trim. ...67 @85 Steer, choice, 8/900 ....40%@41% 
Cow, 3 lbs./down 80@ 85 cl. carcass prices, cwt.) Steer, good, 6/700 ..... 41 @42 
Cow, 3/4 lbs. ........ 90@ 97 Prime, a. pe bape Steer, good, 7/800 ...... 40 @4i 
2 i, A/Btbe. 2.63... 98@ 1.05 Set moyen pope ge Steer, good, 8/900 ..... 38 @304 
ata 1.12@ 1.17 Choice, 120/150 ..... 52.00@55.00 * = 
, soap He 1.12@ 1.17 Good, 90/150 a Seah 48. 00 @'52.00 PHILA. FRESH MEATS Phila., N. Y. Fresh Pork Pm 
Utility, 90/190 ....... 36.00@40.00 wom. 3 S500 PHILADELPHIA: (local, lel. Ib) BO? 
CARCASS LAMB mw. 30.00 @32.00 STEER CARCASS: el. Ib.) Reg., loins, 8/12 ..... an Ot 
(Lel prices, Choice, 5/700 ........ 44% @46 Reg., loins, 12/16 ....37 @39 Sa 
a prices, ewt.) Good, 5/800 ......... 4114 @43% Boston Butts, 4/8 29 @33 
ime, 30/45 Ibs. .... 41.00@42.00 BEEF HAM SETS Hinds. ch., 140/170 ..52 @55 Ss Sa ae By o 
Prime, 45/55 Ibs. 39.00@ 40.00 Lb.) Hinds, gd., 140/170 ...49  @52 pareribs, 3/down ...38 32 @ is 
ean —__ =. ee 4 ooo 4 Insides, 12/up, Ib. .... 5in Rounds, choice ena B ; ‘55 @58 cat hues 10/12, ~ $3 ” 
Rs aea Outsides, 8/up, Ib. ... 50n Rounds, good ....... 4 4 
Choice, 45/55 Ibs. es 30 00@ 40.00 Knuckles, 7% up, Ib. .. 51n Full loin. go ; 38 52 ee My rig > alee 35 en 
» 55, Me cake oo — Full loin, good ....... @ ak mame ce Ma 
Good, all wts. ...... 35.00@38.00 n-nominal, b-bid, a-asked a eee oe ee ee <_< Mas 
esi a eee 46 @50 NEW YORK: __ (Box lots. i) Juls 
ani Armchucks, ch. ...... 3914 @41 Reg. loins, 8/12 ...... 36 @42 7 
PACIF Armchucks, gd. ...... 38 @40 Reg. loins, 12/16 ....35 @40 ; 
IC COAST WHOLESALE MEAT PRICES STEER CARCASS: (non-local, Ib.) Hams, sknd., 12/16 ..40 @45 $ 
Los Angeles San Francisco No. Portland Choice, 5/700 ........ 441% @46 Boston butts, 4/8 ....30 @37 0 

- Feb. 9 Feb. 9 Feb. 9 Chaise, F/G 5 ond 44 @45% Regular picnics, 4/8 .25 @30 a 
RESH BEEF (Carcass): Good; S/O00: 225. c6600 41% @43% Spareribs, 3/down ....35 @4l Sex 
STEER: Hinds, ch., 140/170 ..53 @55 
Choice, 5-600 Ibs. ........ $43.00 @ 45.00 $45.00@46.00  $45.00@46.50 Hinds, gd., 140/170 ...49 @52 AND 
Choice, 6-700 Ibs. ........ 42.00@44.00 42.50 @ 45.00 43.00 @45.50 Rounds, choice ...... 55 @58 CHGO. FRESH PORK 
Good, 5-600 Ibs. 41.00@43.00 43.00@44.00 43.00@ 44.00 Rounds, good ........ 53 @56 PORK PRODUCTS a 
Good, 6-700 Ibs. ......... 39.00@ 41.00 41.00 @ 42,00 42.00 @ 43.50 Full loin, choice ..... 48 @52 Feb. 9, 1960 je 

cow: Full loin, good ....... 46 @50 Hams, skinned, 10/12 ... 39 Sey 
Commercial, all wts. 32.00@34.00 33.00@36.00 —-34.00@35.00 — — eae Se aso lee aainaeke 14/16 ai ay | 
Utility, all wts. ........ 30.00 @33.00 29.00 @ 31.00 33.00 @ 34.00 anak cenenih. Gh. ... cc: 39% @41 Picnics, 4/6 Ibs i i. 
Canner-cutter Soggy 27.00@ 30.00 27.00@ 29.00 29.00 @ 32.50 AGEAGEA 0. os @39 Picnics, 6/8 Ibs. ......- ie 

° : om’1. : 3 J id . te coiieaere ‘ c ones 
eo | 6lenee VEAL CARC.:LB.: Local West Fork loins, boneless ... a r 

FRESH CALF: (Skin-off) (Skin-off) (Skin-off) Prime, 50/150 .... None None oo, vests 
Choice, 200 Ibs./down ... 50.00@54.00 None quoted  43.00@53.00 one carey ao se@se Pork livers oe ae 
Good, 200 Ibs./down - 49.00@54.00 48.00 @52.00 41.00@51.00 Good, 90/120 “"""50@54 50@54 an ka = 10’s ee. x 

LAMB (Carcass): LAMB CARC.: LB.: Local West Feet. se. bbls... 1 
Prime, 45-55 Ibs. BOP Sat 40.00@42.00 None quoted 37.50@41.00 Prime, 30/45 ....43@45 43@45 CAS ried : 

e, eee 38.00@40.00 None quoted None quoted Prime, 45/55 ....39@43 39@43 
Choice, 45-55 Ibs. ........ 40.00 @ 42.00 40.00 @ 44.00 37.50@41.00 Choice, 30/45 ....43@45 43@45 OMAHA, DENVER MEATS § 
Choice, 55-65 Ibs. ........ 38.00 @ 40.00 36.00@40.00 None quoted Choice, 45/55 ....39@43 39@43 Omaha, Feb. 9, 1960 
j Good, all wts. .......... 37.00 @41.00 37.00 @ 41.00 37.00 @39.00 Good, 30/45 ...... 38@41 38@11 (Carcass carlots, ewt.) 
Good, 45/55 ...... 37@40 37@40 Choice steer, 7/800 .. 41.3 F 

FRESH PORK (Carcass): @acker style) (Shipper style) (Shipper style) Choice steer, 8/900 .. 39.25@39.00 By 
120-180 Ibs. U.S. No. 1-3 None quoted None quoted 23.00 @ 24.50 CHGO. PORK SAUSAGE Good steer, 6/800 ... 38.50085 | 

LOINS: Choice heifer, 5/700 . 41.50@ 

OINS MATERIALS—FRESH Choice heifer, 6/700 . 38.00@38.50 
MMR fle) os chigc nan 38.00@ 41.00 40.00 @ 44.00 37.00@ 41.00 36.50 § 
SE eR eine ties 38.00 @ 41.00 40.00 @ 44.00 37.00 @ 41.00 —_. — 1 13 @13% pil ‘Sere Feb. 10, 1960 
OE © 6 Si n'a ou cee euen . 7% lean, barrels ... My, nver, Fe 
bs 38.00@ 41.00 38.00@40.00 37.00 @40.00 Sou an tars | ees Choice steer, 6/700 “eames | 
80% lean, barrels ... 31 hoice steer, 7/800 .. 

PICNICS: (Smoked) (Smoked) (Smoked) 95% oa sarsehe aa 37 Choice steer, 8/900 .. 39.00@39.50 
BW sth os. zee coud 28.00 @32.00 28.00 @32.00 29.00 @ 35.00 Pork, head meat ....... 4 Choice steer, 9/1000 . . 

“ : roe og meat Good steer, 6/700 .. 10.06 
AMS: rimmed, barrels .... Choi » 5 . 
TUAG MIE: cS ocnks ied. 41.00@ 49.00 48.00 @52.00 47.00 @ 50.50 Pork cheek meat, id Choice coed. 8/700 . 41. 256415) 
WAR OR ok sce ss 40.00 @ 46.00 41.00 @45.00 45.00 @ 48.00 untrimmed .......... 26 Utility cow ........+- 28,50 @29.0 
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de PORK AND LARD ... Chicago and outside 


CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Feb. 10, 1960) 





-OFF 


esh Pork 


ocal, lel. lb) 
.-.38 @4l 


Ib.) 

..-. 94@10 
0’s 69 @70 
..+. 64@7 


ER MEATS 
9, 1960 


's, cwt.) 

i 41.25 
.. 39.25@39.50 
.. 38.50@39.25 

. 41.50@42.00 

. 38.00@38.50 
oe 36.50 
10, 1960 
. $42.75 @43.00 
.. 41.00@41.50 

. 39.00@39.50 

37.50 


‘ 40,00@41.00 
2 42.35 
. 41.25@41.50 
_ 28.50 @29.00 


ARY 13, 1960 























SKINNED HAMS BELLIES 
RF.A. oF fresh Frozen F.F.A. or fresh Frozen 
See WORM sit os caanes WE AG css cece e CAMS cleiel var 19n 
» Ae eae pa) RN rane a re el Wie es 19% 
aS nt RS ae OF DE, res cccck ea 20 
Be digee oe NOEEEE wicdesa <a sue | See rere 
Sis 5 cae’ SEPM 52 Saecests 35 17%@18 ...... 14/16 17% @18 
Wye vcceceeeee WOLSS viccvcces 34% re Oo aaa 16 
Be cus oe MOP 20 Sees 5. UTE Dee TT ae 15 
Bi sesccevese EEE Wiscanceee 34 D.S. BRANDED BELLIES (CURED) 
BRS TINO ici dk WSUS ys SR Ge eee 
GRE isk 32 25/up, 2s in....... SRE MR ais coins I 6s hens las 15 
G.A. froz., fresh D.S. Clear 
Sebeehs whee /25 .......144%n 
PICNICS 1 eee ee 144%n 
pF.A. or fresh Frozen 11% .......... SO) SG) 65 oo's.50 14% 
z MS 4k 4-63 a oh MIG < svicanes ws 14 
EMTS sis hte te earee Lk, Ree 134% 
20n Pay, @’s in 19n FAT BACKS 
ee ee are too Frozen or fresh Cured 
0% ... fresh 8/up 2’s in ...md. 0 sy... | ee: 644n 
WE bess sc Saale 2. ae 6% 
H PORK CUTS eae ne |e ae Rr 7n 
wane Gas hak WES Fesiscns ween PAPO cv csetses 8% 
Job Lot " Rs AER TANG os eek 10a 
kee Loins, 12/dn ..354%2@36 @8n ............ h . ROP Te 10 
35Yh...--- Loins, 12/16 34% @35 We Sane wause ta kd ., Pee 10 
Bearena Loins, 16/20 ...... Wg 5 8 ch x TT. ee 10 
Pies Loins, 20/up ...... 29%% 
. Butts, 4/8 ........ 27% 
Butts, Re Ss san33 8 24b OTHER CELLAR CUTS 
. Butts, 8/up ....... 23% Frozen or fresh 
ee MES SEAMED, o'nis ois sine 32% 8 a. Jowls, boxed ....n.q. 
it 4 TAs 26 -Jowl Butts, loose ..... 
Bees B/G on 5 ne oss 16 Jowl Butts, boxed ...n.q. 
LARD FUTURES PRICES CHICAGO LARD STOCKS 


@rum contract basis) 
FRIDAY, FEB. 5, 1960 


Open High Low Close 
Mar. 8.50 8.55 8.50 8.55a 
May 8.85 8.95 8.85 8.95a 
July 9.17 9.22 9.17 9.22a 
Sept. 9.50 9.55 9.50 9.55a 
Oct. 9.50 9.55 9.50 9.55b 
Sales: 560,000 Ibs. 
Open interest at close, Thurs., 


Feb, 4: Mar., 183; May, 178; July, 
135; and Sept., 54 lots. 


MONDAY, FEB. 8, 1960 


| ae ean «nie 8.50b 
May 8.85 8.90 8.85 8.90b 
july... as om 9.20a 
Sept. 9.52 9.52 9.52 9.52 

Oct. ae 9.55n 


Sales: 80,000 Ibs. 

Open interest at close, Fri., Feb. 
5: Mar., 182; May, 180; July, 127; 
Sept., 55; and Oct., 3 lots. 


TUESDAY, FEB. 9, 1960 


Mar. 8.45 8.52 8.45 8.47 
May 8.92 8.95 8.90 8.92a 
July 9.17 9.22 9.17 9.22 
Sept. 9.55 9.55 9.55 9.55 
| RA . 9.60b 


Sales: 520,000 Ibs. 


Open interest at close, Mon., 
Feb. 8: Mar., 182; May, 179; July, 


127; Sept., 55; and Oct., 3 lots. 

WEDNESDAY, FEB. 10, 1960 

. 8.60 8.62 8.57 8.60a 
My 9.00 9.05 9.00 9.02 
July 9.35 9.37 9.32 9.32a 
Sept. 9.60 9.62 9.57 9.57 
Oct. ri. ee ee 9.65b 

Sales: 1,400,000 Ibs. 

Open interest at close, Tues., 


Feb. 9: Mar., 180; May, 179; July, 
127; Sept., 55; and Oct., 3 lots. 


THURSDAY, FEB. 11, 1960 
8.97 
9.30 


REF F 


Sales: 1,000,000 Ibs. 
Open interest at close, Wed. 
Feb, Hi: Mar., 176; May, 181; July, 
33; Sept., 60; and Oct., 3 lots. 


Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade, as follows: 

Feb. 5 Jan. 29 
1960 1960 
P. S. lard (a) 3,809,325 3,758,547 
P. S. lard (b)  —360,65@ 360,650 
Dry rend. lard(a) 1,358,423 1,280,132 
Dry rend. lard(b) 2,459,472 2.899.523 
TOTAL LARD _ 7,987,870 8,298,852 
(a) Made since Oct. 1, 1959. 
(b) Made previous to Oct. 1, 1959. 


MEATS GRADED 
Meat and meat products 
graded or certified as com- 
plying with specifications 
of the U.S. Department of 
Agriculture (in 000 Ibs.): 


1959 1958 

Ee. 6,737,275 6,456,189 
Veal, calf ..... 171,070 178,980 
Lamb, yearling, 

mutton -..... 257,390 242,099 

i OEE. 7,165,735 6,877,268 
Other meats, lard 144,252 141,282 

Gr. totals ...7,309,987 7,018,550 

WORLD F-O OUTPUT 


World production of fats 
and oils in 1960 was tenta- 
tively forecast at an all- 
time high of 34,200,000 
short tons, by the Foreign 
Agricultural Service. This 
expected volume would be 
about 445,000 tons above 
the 1959 record production. 
Production of tallow and 
cottonseed oil in the U. S. 
will contribute to the in- 
crease, FAS said. 
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MINUS MARGINS NARROWER THIS WEEK 
(Chicago costs, credits and realizations for Monday and Tuesday) 
A fairly brisk trade in lean cuts helped relieve the 

pressure on cut-out margins this week. Such cuts, av- 
eraging somewhat higher than last week, brought about 
a general narrowing of the minus margins on all three 
classes of porkers. A higher market on live hogs tended 


to check the improvement. 


—180-220 Ibs.—  —220-240 Ibs.— —240-270 lbs.— 


Value 








Value Value 
-- — = | at 
per percwt. per per ewt.’ per per cwt. 
cewt. fin. ewt. fin. cewt. fin. 
alive yield alive yield alive yield 
EMG OUR 6955555 63 De os: $10.50 $14.96 $10.09 $14.05 $9.52 $13.26 
Fat cuts, lard ....... 3.37 4.83 3.37 4.78 3.13 4.31 
Ribs, trimms., etc. 1.56 2.24 1.43 2.00 1.25 1.74 
Po eee 13.55 13.65 13.25 
Condemnation loss ... 06 06 06 
Handling and overhead 1.98 1.80 1.62 
oy 15.59 22.27 15.51 21.69 14.93 20.72 
TOEAR: VARUIE 22.00 15.43 22.03 14.89 20.83 13.90 19.31 
Cutting margin ..... —.16 —.24 —62 — 86 —1.03 —1.41 
Margin last week .. —.24 —.34 —89 —1.26 —1.22 —1.67 
PACIFIC COAST WHOLESALE LARD PRICES 
Los Angeles San Francisco No. Portland 
Feb. 9 Feb. 9 Feb. 9 
1-lb cartons .............. 12.50@15.00 15.00 @ 16.00 13.00 @ 15.00 
50-lb. cartons & cans .... 11.50@14.00 13.00@15.00 None quoted 
Therces ...cccccccccccese 10.25@123.50 12.50 @ 14.50 10.00 @ 13,00 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, Feb. 10, 1960 

Refined lard, drums, f.o.b. 

Chicago ..... eeevcsccses $10.75 
Refined lard, 50-lb. fiber 

cubes, f.0.b. Chicago .... 11.25 
Kettle rendered, 50-lb. tins, 

f.o.b. Chicago ........ ee 12.25 
Leaf, kettle rendered, 


drums, f.o.b. Chicago ... 11.75 
Lard flakes .............. 11.75 
Neutral, drums, f.o.b 

CRN cic cascaeciccste 12.75 
Standard shortening, 

N. & S. (del) .......... 17.25 
Hydrogenated shortening, 

North & South, drums .. 17.50 


WEEK’S LARD PRICES 


P.S. or Dry Ref. in 

D.R. rend. 50-lb. 

cash loose tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 

Feb. 5... 8.35n 7.00 9.50n 
Feb. 8 ... 8.30n 7.00 9.50n 
Feb. 9 ... 8.30n 7.00 9.50n 
Feb. 10 ... 8.45n 7.12 9.50n 
Feb. 11 ... 8.45n 7.12 9.50n 


Note: add ‘%c to all prices end- 
ing in 2 or 7. 
n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed Feb. 6, 1960 was 11.5, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 11.6 ratio for the pre- 
ceding week and 13.9 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.138, $1.138 and 
$1.151 per bu. during the 
three periods, respectively. 


VEGETABLE OILS 


Wednesday, Feb. 10, 1960 
Crude cottonseed oil, f.o.b. 


WIS oda icnitig: dae enek tae 9%a 

SOOO oe conccaess 9¥en 

bie pipe rg a oe 9%@ 9%n 
Corn oil in tanks, 

TOR. WE weccescse 13\%a 
Soybean oil, 

f.o.b. Decatur ...... 7% 
Coconut eil, f.o.b. 

Pacific Coast ...... 17%n 
Peanut oil, 

LG. TREE sco sede nes 15% 
Cottonseed foots: 

Midwest, West Coast 1% 
TRE a 0 cctkels enetanace 1% 
Soybean foots, midwest 1% 
OLEOMARGARINE 

White domestic vegetable, 

30-lb. eartoms ............ 22% 
Yellow quarters, 

30-Ib. cartons ............ 24%, 
Milk churned pastry, 

750-lb. lots, 30’s ........ 23% 
Water churned pastry, 

750-Ib. lots, 30’s ........ 22% 
Bakers, steel drums, tons .. 16% 

OLEO OILS 

Prime oleo stearine, bags 

or slack barrels .......... 10 


Extra oleo oil (drums) .-.. 14% 
Prime oleo oil (drums) ..14@14% 


N. Y. COTTONSEED OIL 
CLOSINGS 


Clesing cottonseed oil futures in 
New York were as follows: 

Feb. 5—Mar., 11.45; May, 11.60; 
July, 11.50b-72a; Sept., 11.48-47; 
Oct., 11.31b-32a; Dec., 11.30; Mar., 
11.30b-38a; May, 11.30b; and July, 
11.30b. 

Feb. 8—Mar., 11.47; May, 11.63- 
64; July, 11.75; Sept., 11.52b-55a; 
Oct., 11.33; Dec., 11.29b-34a; Mar., 
11.26b; May, 11.26b; and July, 
11.30b. 

Feb. 9—Mar., 11.47; May, 11.62; 
July, 11.74-75; Sept., 11.53; Oct., 
11.32b-33a; Dec., 11.29b-32a; Mar., 
11.28b-40a; May, 11.30b-34a; and 
July, 11.28b. 

Feb. 10—Mar., 11.49-48; May, 
11.60; ly, 11.71-70; Sept., 11.51; 
Oct., .30; Dec., 11.28; Mar., 
11.27b; May, 11.27b; and July, 
11.27b. 

Feb. 11—Mar., 
11.62b-63a; July, 
11.53b-55a; Oct., 11-34b-36a; Dee., 
11.30b-35a; Mar., 11.27b; May, 
11.30b; and July, 11.30b. 


11.48b-50a; May, 
11.76; Sept., 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
. Wednesday, Feb. 10, 1960 
BLOOD 
Unground, per unit of 
ammonia, bulk .....:........ 5.00n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


INES ann Solna) ew csoro Gan 5.25@ 5.50n 

Ee, SA, 4.874%2.@ 5.00n 

rte er pore e Tere 4.75n 
PACKINGHOUSE FEEDS 


Carlots, ton 
50% meat, bone scraps, bagged $70.00@ 77.50 


50% meat, bone scraps, bulk .. 67.50@ 70.00 
60% digester, tankage, bagged .. 70.00@ 77.50 
60% digester, tankage, bulk .. 67.50@ 70.00 


80% blood meal, bagged ........ 100.00 @ 117.50 
Steam bone meal, 50-lb. bags 


(specially prepared) ......... 102.50 
60% steam bone meal, bagged .. 90.00 
FERTILIZER MATERIALS 

Feather tankage, ground, 
per unit ammonia (85% prot.) *4.75 
Hoof meal, per unit of ammonia +7.00 
DRY RENDERED TANKAGE 
Low test, per unit prot. ...... 1.20n 
Medium test, per unit prot. ... 1.15n 
High test, per unit prot. ..... 1.10n 


GELATINE AND GLUE STOCKS 
Bone stock, (gelatine), ton .... 14.50 
Cattle jaws, feet (non-gel), ton .. 1.25@ 3.25 
ONO I, Sees ce cece sce 3.25@ 7.50 
Pigskins (gelatine), lb. ........ 5% 
Pigskins (rendering) piece ...... 74%2@ 12% 


ANIMAL HAIR 
Winter coil, dried, 


c.a.f. mideast, ton .......... 60.00 
Winter coil, dried, midwest, ton 55.00 
Cattle switches, piece .......... 2@ 3% 
Winter processed (Nov.-Mar.) 

OME: nv ha Sdinc os ccvoncactscé 11@ 14n 


*Del. midwest, tdel. east, n—nom., a—asked. 





TALLOWS and GREASES 


Wednesday, Feb. 10, 1960 











The inedible tallow and grease 
market maintained its firm under- 
tone late last week, as persistent 
buying inquiry was apparent at last 
trading prices, with sellers in light 
offers, asking %@Mac higher. Several 
tanks of bleachable fancy tallow sold 
at 514c, special tallow at 434c, and 
yellow grease at 4%c, all c.a.f. Chica- 
go price zone. 

Choice white grease, all hog, was 
bid at 63%@6'%4c, c.af. New York, 
and at 5l4c, c.a.f. Chicago. Bleach- 
able fancy tallow was bid at 5%4@ 
5%c, delivered East, and the outside 
price was on high titre stock. Edible 
tallow met buying interest at 6%c, 
c.a.f. Chicago, with the asking price 
lee higher. Edible tallow was also 
bid at 63c, f.o.b. River points, but 
it was held at 6%4c. 

Eastern inquiry at the start of the 
new week tapered somewhat, and 
consumers reduced their price ideas 
fractionally. Bleachable fancy tallow 
was bid at 554@5%c, c.a.f. New York, 
and price depended on stock. Choice 


white grease, all hog, was talked aj 
around 64@6'%c, same destination, 
and last trades were at 634@6\by, 
Bleachable fancy tallow traded at 
5\%4c, prime tallow at 4%@b5c, and 
special tallow at 4%@4%c, all caf 
Chicago. Volume of material traded 
was moderate. 

In fair to good movement, edible 
tallow sold at 7c, c.a.f. Chicago. It 
was also reported that some edible 
tallow changed hands at 614¢, f.ob. 
River points. Yellow grease was bid 
at 5@5'%c, the outside price on low 
acid material, and special tallow was 
bid at 5%c, all c.a.f. New York. Buy- 
ers of yellow grease and No. 1 tallow 
talked around the 4%c, c.a.f. Chica- 
go price. Choice white grease, all 
hog, was bid at 5'4c, c.a.f. Chicago, 
but it was held “%c higher. 

Additional tanks of bleachable 
fancy tallow traded at midweek at 
5¥%4c and yellow grease at 4c, all 
c.a.f. Chicago. Bleachable fancy tal- 
low was bid at 55c, c.a.f. Avondale, 
La., with the asking price at 5%c. 
Regular production bleachable fancy 
tallow was bid at 5%c, c.af. New 
York and at 53%4c on high titre stock. 

Edible tallow sold at 7c, c.af. Chi- 








Month 


January 
February 


August 
September 
October 
November 
December 


Total 








Meat meal production for the period amounted to 
630,700 tons for an 8 per cent increase over the 
582,100 tons produced in the last six months of 1958 
and 10 per cent more than the 575,800 tons produced 
in the first six months of 1959. The year total of 1,- 
206,500 tons in 1959 represented a substantial in- 
crease over volume produced in either 1958 or 1957. 


1 Does not include tankage produced for fertilizer. 


LAST-HALF 1959 MEAT MEAL, TANKAGE OUTPUT 13% ABOVE 1958 


Production of meat meal and feeding tankage dur- 
ing the last half of 1959 totaled 819,400 tons, accord- 
ing to the Crop Reporting Board. This volume repre- 
sented nearly a 13 per cent increase over the previous 
year’s volume of 713,500 tons for the same period 
and over a 13 per cent increase over volume of pro- 
duction for the first half of last year. 


Meat meal includes poultry by-product, but does not 
include feather meal. 

Production of tankage in the last half of 1959 
totaled 188,700 tons, or 44 per cent above the 1958 
volume of 131,400 tons for the same period and 40 
per cent more than the 135,100 tons produced in the 


first half of last year. The sharp second-half 1959 


Meat Meal 











1957 1958 1959 

Tons Tons Tons 
...» 106.400 97,500 2 98,400 
---- 92,700 86,200 2 92,000 
--.. 92,400 85,800 2 94,000 
.--. 92,700 87,800 2 97,200 
.... 100,200 86,800 2 97,000 
.... 94,800 87,900 2 97,200 
.... 579,200 532,000 2575 800 
.... 98,900 94,700 104,500 
..+» 106,400 94,000 101,200 
-+.. 98,500 94,800 101,300 
---. 107,600 104,200 107,600 
.... 100,400 96,800 104,500 
--.+ 96,400 97,600 111,600 
.... 608,200 582,100 630,700 
....1,187,400 1,114,100 1,206,500 

2 Revised. 


increase in tankage production helped raise the 12- 
month aggregate to 323,800 tons for about a 23 per 
cent edge over total 1958 volume of 249,100 tons. 

Data in this repert are based on virtually complete 
returns from producers of meat meal and tankage. 
Revisions for January-June 1959 are based on a re- 
survey of producers. 


MEAT MEAL AND DIGESTER OR FEEDING TANKAGE 


U. S. Production, by months, January 1957—December 1959 


Tankage (digester or feeding)! 








1957 1958 1959 
Tons Tons Tons 
26,100 22,400 24,900 
24,200 20,500 23,100 
22,700 18,900 21,400 
20,900 18,200 21,700 
22,300 18,700 22,500 
21,000 19,000 2 21,500 
137,200 117,700 135,100 
23,800 20,400 29,700 
26,900 20,700 29,800 
25,100 21,900 29,000 
25,600 22,600 32,600 
25,600 23,100 33,400 
24,100 22,700 34,200 
el 
151,100 131,400 188,700 
288,300 249,100 323,800 
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cago, with further bids steady. 

Edible tallow was reported bid at 
gsc, f.0.b. River point, but it was 
held at 634c. Original fancv tallow 
was available at 6'%4c. c.a.f. East, and 
buyers were auiet. Other items on 
the inedible tallow and grease mar- 
ket met some inquiry at steady 
price levels. 

TALLOWS: Wednesdav’s auota- 
tions: edible tallow, 614¢c, f.0.b. River, 
and 7c. Chicago basis: original fancy 
tallow, 514c; bleachable fancy tallow, 
5%4c; prime tallow. 4%@5c; special 
tallow. 454@434c; No. 1 tallow, 414c; 
and No. 2 tallow. 3%c. 

GREASES: Wednesday’s auota- 
tions: choice white grease, all hog, 
53ee: B-white grease, 454c; yellow 
grease 444c; and house grease, 4c. 


EASTERN BY-PRODUCTS 
New York, Feb. 19, 1960 
Dried blood was quoted todav at 
$4@4.25 per unit of ammonia. Low 
test wet rendered tankage was listed 
at $4@4.50 per unit of ammonia and 
drv rendered tankage was priced at 
$1.20 per protein unit. 


New High Oil Corn Will Be 


Available For 1960 Season 


High oil hybrid corn seed will be 
available through several producers 
for the 1960 growing season, it was 
announced at the recent Illinois 
Crop Performance Day, at Urbana. 

R. W. Jugenheimer, assistant dean 
of the College of Agriculture, told 
the audience that several of the new 
high-oil hybrids, develoned at the 
University, yield about 30 per cent 
more oil and 10 per cent more pro- 
tein than present hybrids. 

They match standard hybrids in 
vield, standability and other traits, 
Jugenheimer pointed out. 

“Feeding trials showed that high- 
oil corn is a more efficient feed for 
livestock,” stated Jugenheimer, who 
is in charge of experimental corn 
breeding. Grain from the new hy- 
brids also contains more high-quali- 
ty germ protein. 

It is expected that the nutrition- 
ally balanced protein corn will allow 
less expensive protein supplements 
to be used in balancing rations, 
Jugenheimer said. 


New Shop For U.S.-N.Z. Run 
The Crusader Shipping Company 
has recently announced that the ship 
Port Montreal will begin a regular 
tun in April for meat shipments 
from New Zealand to the United 
States. Chilled beef shipments to 
the U. S. will therefore not be 
terminated as previously indicated, 
When the company withdrew the 
ship Saracen from the run. 





CHICAGO HIDES 


Wednesday, Feb. 10, 1960 





BIG PACKER HIDES: Dealer-ex- 
porters were reported as the major 
purchasers last week, as heavy na- 
tive steers, branded steers and heavy 
native cows were the main selec- 
tions moved. River heavy native 
steers sold at 13c, for January-Feb- 
ruary takeoff. Northern light aver- 
ages sold at 13%4c. River native 
cows traded at 15c, for January-Feb- 
ruary takeoff, and light average 
Northern light at 1544c. Some move- 
ment of St. Paul heavy native cows 
was noted at 15c, down ‘4c. 

Trading opened this week on a 
quiet note with some _ scattered 
steady bids reported at certain 
points. Fort Worth heavy Texas 
steers brought 11%4c, along with 
some light average “butts” and 
Colorados. Heavy Texas steers sold 
at llc. Wichita. River-Northern 
branded cows sold at 13%4c. with 
Wichita light averages at 14%4c. A 
car of Denver’s moved at 13%4c, 
steady. Bulk of the heavv native 
steers sold at 13c. with Northern 
light averages at 1344c. Bulk of the 
heavy native cows sold at 15c. with 
Northern light averages at 1514c. 
Light native cows were slow, with 
some Northerns available at a steady 
price. No bids were heard. Some 
movement of St. Paul heavy native 
cows was noted at 15c, %c under the 
previous week. 

At midweek, the market was quiet 
and no changes were reported. Some 
Colorados sold steady. A large inde- 
pendent packer was bid 11%4c on 
native bulls. He asked 12c. 

SMALL PACKER AND COUN- 
TRY HIDES: Buying orders were 
reported scarce in the Midwestern 
small packer market. The 60/62-Ib. 
averages were nominal at 12144@ 
13c, as were 50/52’s at 171%4@18c. 
Country hides tended to be sluggish. 
The 50/52-lb. locker-butchers were 
held steady at 13144@14c. A car of 
54’s reportedly brought at 14c, at 
midweek, favorable freight point. 
Straight renderers of 50/52-Ib. aver- 
age held steady at 121%4@13c. and 
the same weight No. 3’s were pegged 
at 11@1114c. Good to choice North- 
ern horsehides were quoted at 12.00 
(12.50. Ordinary lots ranged from 
10.00@10.50. 

CALFSKINS AND KIPSKINS: 
In the big packer market, last vol- 
ume trading on Northern light calf 
was at 55c. with some heavies in- 
cluded at 57%4c. River heavy calf 
was available at 5714c, with some 
Northerns held at 60c. Last con- 
firmed trading in kips involved Riv- 
er production at 46c, and overweights 
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at 41c. Last trading on Southwestern 
overweights was at 42c. Small pack- 
er allweight calf was nominal at 42@ 
45c, with allweight kips mostly at 
35@38c. Country allweight calf held 
about steady at 26@30c, and all- 
weight kips held at 23@26c. Slunks 
sold last week at 2.10, up 10c. 

SHEEPSKINS: Shearlings held 
steady as Northern-River No. 1’s 
moved mostly at 1.75@2.00. Some 
Southwestern mouton types were re- 
ported at 2.10. River No. 2 shearlings 
moved mostly at 1.40@1.50, with 
some Southwesterns at 1.50. No. 3’s 
were steady at .65@.75. River fall 
clips sold at 2.65@2.85. Full wool dry 
pelts were nominal at .25. Midwest- 
ern wool pets last sold at 3.70@3.85. 
Pickled skins were easy, with lambs 
quoted at 13.00@13.25 and sheep at 
15.00@15.25. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Feb. 10, 1960 1959 
Let. native steers ... 23%4n 201%2@21n 
Hvy. nat. steers ....13 @13% 13 @13% 
Ex. Igt. nat. steers .. 244n 2214%,@23n 
Butt-brand. steers .. 11%n 11 
Colorado steers ..... lin 10% 
Hvy. Texas steers ..11 @11%n lin 
Light Texas steers .. 22n 16n 


Ex. lgt. Texas steers 2314n 20n 


Heavy native cows .15 @15% 15% @16 
Light nat. cows* ...22144@25n 20 @25% 
Branded cows ...... 134@14%n 14%@15% 
Native bull< ........ 12 @12%n 10%, @11in 
Branded bulls ...... 11 @11%n 914 @10n 
Calfskins: 

Northerns, 10/15 Ibs. 5714n 65n 

10 Ibs./down ...... 55n 70n 
Kins. Northern native, 

bie Saar 46n 51%4n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60/62-Ib. avg. ....... 121% @132n 14 @14%n 
50/52-Ib. ave. ....... 17% @18n 17 @17%n 
SMALL PACKER SKINS 
Calfckins, all wts. ..42 @45n 46n 
Kipskins, all wts. ..35 @38n 36n 
SHEEPSKINS 

Packer shearlings: 
| ge are re 1.75@ 2.00 1.15@ 1.25 
NG Be ie Sestwcsnas 1.40@ 1.50 59@ = FAH 
Dry Pelts ......... 25n 16@ 17n 


Horsehides, untrim. 12.25@12.50n 8.75@ 9.25n 
Horcehides, trim. ..12.00@12.50n 8.25@ 8.50n 
*Include cooler hides. 


N. Y. HIDE FUTURES 


Fridav. Feb. 5, 1960 


Open High Low Close 
Apr. ...18.6%b 18.92 18.68 18.80b- .93a 
July ...18.25h 18.25 18.25 18.30b- .35a 
Oct. ...17.80b 17.85 17.85 17.85b-18.10a 
Jan. ... 17.00b a? 17.40b- .75a 
Apr. ... 16.50b 16.90b 

Sales: 20 lots. 
Monday. Feb. 8, 1960 

Apr. ...18.50b 18.73 18.71 18.73 
July ...18.15b 18.15 18.01 18.01 
Oct. ... 17.80b 17.90 17.90 17.84b- .85a 
Jan. ... 17.00b Fics 17.33b- .83a 
Apr. ... 16.50b 16.83b-17.33a 


Sales: 10 lots. 
Tuesday, Feb. 9, 1960 
Apr. ... 18.90 19.00 18.81 18.87 


July ...18.05b 18.29 18.29 18.20b- .30a 
Oct. ...17.80b 17.90 17.90 17.85b-18.00a 
Jan. ...17.40b 17.50 17.50 17.40b- .50a 
Apr. ... 17.00b wens eke 16.90b 


Sales: 21 lots. 
Wednesday, Feb. 10, 1960 


Apr. ...18.75b 18.70 18.67 18.70b- .72a 
July ...18.25b 18.25 18.04 18.10b- .20a 
Oct. ...17.80b 17.95 17.95 17.95b-18.02a 
Jan. ... 17.30b eas weed 17.45b- .60a 
Apr. ... 16.80b 16.95b 


Sales: 13 lots. 
Thursday, Feb. 11, 1960 


Apr. ...18.50b 18.70 18.50 18.60b- .70a 
July ... 18.00 18.10 18.00 18.10 


Oct. ... 17.80b 17.90b-18.00a 
Jan. ... 17.00b 17.45b- .60a 
Apr. ... 16.50b 16.95b 


Sales: 32 lots. 
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LIVESTOCK MARKETS ...Weekly Review 








Last Year’s Receipts Of Stocker And Feeder 
Cattle, Sheep In Corn Belt Up From 1958 


Stocker and feeder cattle and calves received in nine 
selected north central states last year numbered 6,479,927 
head for a 14 per cent increase over the 1958 count of 5,- 
691,689. Of the 1959 total, 2,650,719 head arrived through 
public stockyards and 3,829,208 were received direct. 
Iowa farmers and feedlot operators received 2,592,360 
head, or more than one-third of the total run, of which 
1,126,861 came by the way of public stockyards and 1,- 
465,499 arrived direct. South Dakota was the state of 
origin of 577,317 direct cattle. 

Stocker and feeder sheep and lambs received in the 
nine-state area last year numbered 3,085,518 head com- 
pared with 2,936,280 head in 1958. Of the 1959 total, 1,- 
078,650 came through public stockyards and 404,251 
were received direct. Iowa alone received 1,271,712 head, 
or nearly one-half of the nine-state run. Of the Iowa to- 
tal, 288,689 sheep and lambs arrived through public 
stockyards and 983,023 head were received direct. Texas 
was the source of 413,315 of the direct shipments. 


Packers Help Educational Project 

[Continued from page 18] 
an excellent foundation upon which to build for im- 
portant positions and leadership in nearly every phase 
of the industry. The weekly Tuesday and Thursday 
morning laboratory assignments are in the packing- 
houses or stockyards. College class room lectures and 
seminars supplement the laboratory work. 

The four-year course includes general livestock 
marketing for freshmen; livestock buying and selling 
for sophomores; livestock market reporting and farm 
and market agency accounting for juniors; and live- 
stock prices for seniors. In addition, seniors with high 
scholastic standing may undertake independent study 
of some aspect of the industry. 

Students finishing this course have entered many 
different fields. Some are employed by packers in live- 
stock buying, sales or plant operation. Others sell 
livestock for commission firms or work in their of- 
fices. Many are engaged in stockyard activities, either 
from the managerial or operating standpoint. Some re- 
port the livestock markets for commercial and gov- 
ernmental agencies and others have returned to farms. 

The course is directed by Prof. Joseph D. Hale, who 
was connected with the U.S. Department of Agriculture 
for many years as a livestock marketing specialist. 
His experience includes work in the Chicago, Omaha, 
Denver, Saint Joseph and Sioux City markets. 


LIVESTOCK RECEIPTS AT 58 MARKETS 
A summary of receipts of livestock at 58 public mar- 
kets during Dec. 1959 and 1958 was reported by the U.S. 
Department of Agriculture as follows: 











CATTLE CALVES 
Salable Total Local Salable Total Local 
receipts receipts slaughter receipts receipts slaughter 
Dec. 1959 .... 1,301,363 1,554,879 793.802 220,197 259,932 94,907 
Dec. 1958 .... 1,336,586 1,503,977 777,840 229,214 289,370 129,099 
Year 1959 ...16,471,886 19,060,117 8,931,548 2,599,226 3,263,739 1,149,454 
Year 1958 ...16,571,518 19,305,829 9,577,119 2,751,032 3,633,192 1,447,867 
5-yr. av. (Dec.- 
1954-58) . 1,427,650 1,658,961 927,483 283,353 368,333 200,176 
HOGS —SHEEP AND LAMBS— 
Dec. 1959 .... 2,524,775 3,462,349 2,396,929 607,461 1,002,364 504,147 
Dec. 1958 .... 2,237,162 3,014,956 2,049,270 611,464 937,365 479,672 
Year 1959 ...25,516,763 34,750,612 23,386,696 7,860,868 12,978,799 5,982,188 
Year 1958 ...21,870,463 30,265,442 20,920,637 7,035,319 11,736,519 5,453,383 
S-yr. av. (Dec.- 
1954-58) - 2,342,597 3,279,648 2,297,327 609,097 1,031,182 500,354 
34 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday 
Feb. 9 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


N.Y. Yds. Chicago Sioux City Omaha 
HOGS: 
BARROWS & GILTS: 

U.S. No. 1: 

180-200 $13.00-14.35 
200-220 13.50-14.35 $14.00-14.25 
220-240 13.50-14.25 14.00-14.25 

U.S. No. 2 

180-200 13.00-14.25 $12.50-13.75 
200-220 13.40-14.25 
220-240 13.35-14.00 13.50-13.75 

240-270 13.00-13.65 13.50-13.85 ————— 

U.S. No. 3: 

200-220 =... .$13.25-13.50 13.00-13.35 

220-240 . 12.75-13.50 13.00-13.25 13.50-13.60 
240-270 - 12.50-13.25 12.85-13.25 13.25-13.60 
270-300 - 12.25-12.75 12.50-13.00 12.75-13.25 

U.S. No. 1-2: 

180-200 - 13.75-14.00 13.00-14.25 12.50-13.75 13.00-14.00 

200-220 + 13.75-14.00 13.40-14.25 13.75-14.00 14.00-14.25 
220-240 +++ 13.50-14.00 13.50-14.25 13.75-13.85 14.00-14.25 

U.S. No. 2-3: 

200-220 = .... 13.25-13.75 13.25-13.65 13.60-13.75 13.50-13.75 

220-240 + 13.00-13.75 13.25-13.50 13.60-13.75 13.50-13.75 

240-270 - 12.50-13.25 13.00-13.40 13.35-13.65 13.00-13.50 
270-300 + 12.25-12.75 12.65-13.10 13.00-13.35 12.75-13.50 
U.S. No. 1-2-3: 

180-200 -- 13.50-13.85 12.75-14.00 12.50-13.75 12.50-14.00 

200-220 - 13.50-13.85 13.40-14.00 13.60-13.75 13.75-14.25 

220-240 . 13.25-13.85 13.40-13.85 13.60-13.75 13.75-14.25 

240-270 - 12.50-13.75 13.10-13.65 13.50-13.75 13.00-14.00 
SOWS: 

U.S. No. 1-2-3: 

180-270 .. 12.25-12.50 

270-330 . 12.00-12.50 12.00-12.75 

330-400 .. 11.50-12.50 11.50-12.00 12.00-12.25 11.50-12.00 

400-550 . 10.75-11.75 10.75-11.50 11.25-12.00 11.25-11.75 

SLAUGHTER CATTLE & CALVES: 
STEERS: 

Prime: 

900-1100 .... 28.00-28.50 27.75-28.75 27.75-28.25 
1100-1300 .... ————— 27.50-29.00 27.50-28.75 27.50-28.25 
1300-1500 .... 26.75-29.00 26.75-28.25 26.25-28.00 

Choice: 

700- 900 .... 24.75-27.75 

900-1100 . 25.25-27.75 26.00-28.25 25.50-27.75 25.50-27.75 
1100-1300 .... 25.25-27.50 25.25-28.00 25.25-27.75 24.50-27.75 
1300-1500 .... 24.50-27.00 24.00-27.50 24.25-27.50 23.50-27.50 

Good: 

700- 900 .... 22.50-25.25 23.75-26.25 22.00-25.50 22.25-25.50 

900-1100 .... 22.50-25.25 23.25-26.00 22.00-25.50 21.75-25.50 
1100-1300 .... 22.50-25.25 22.50-25.25 21.75-25.50 21.00-25.50 

Standard, 

all wts. .. 19.00-22.50 20.00-23.75 18.75-22.00 18.00-22.25 
Utility, 

all wts. .. 17.00-19.00 18.00-20.00 17.00-19.00 16.50-18.00 
HEIFERS: 

Prime 

900-1100 27.25-27.75 27.00-27.50 27.50-28.00 

Choice 

700- 900 . 24.00-27.00 25.00-27.50 25.00-27.00 25.50-27.50 

900-1100 . 23.50-26.50 24.75-27.50 25.00-27.00 25.00-27.50 

Good: 

600- 800 .... 21.00-24.00 22.00-25.00 20.75-25.00 21.50-25.50 

800-1000 . 20.50-24.00 21.75-25.00 20.75-25.00 21.00-25.50 

Standard, 

all wts. .. 17.50-21.00 18.75-22.00 17.50-20.75 18.00-21.50 
Utility, 

all we. . 16.00-17.50 16.00-18.75 16.50-17.50 17.00-18.50 
COWS, All Weights: 

all wts. .. 15.75-17.50 15.00-16.25 15.25-16.00 15.25-16.00 
Commercial, 

all wts. .. 14.50-16.00 14.25-16.00 14.25-15.50 14.25-15.50 
Utility, 

all "ate. . 14.00-15.00 13.00-14.25 13.50-15.00 13.25-14.25 
Cutter, 
Canner & cutter, ‘ 

all wts. .. 12.00-14.00 13.00-14.00 12.50-13.50 12.50-13.50 
BULLS (Yrls., Excl.) All Weights: 

Commercial 18.50-20.50 21.00-21.50 19.00-19.50 18.50-20.00 

, 2. Sree 17.50-19.50 19.50-21.00 18.50-19.50 18.00-19.50 

eI 16.00-19.00 18.00-19.50 17.00-18.50 17.00-18.00 
VEALERS, All Weights: 

Ch. & pr. .. 30.00-37.00 31.00 26.00 

Std. & gd. . 21.00-31.00 23.00-28.00 19.00-25.00 
CALVES (500 Ibs., down): 

Choice ..... 24.00-28.00 

Std. & gd. . 16.00-25.00 

SHEEP & LAMBS: 
LAMBS (110 lbs., down): 

Choice ..... 20.00-21.00 20.50-21.00 19.50-20.50 19.75-20.50 

GOOG see ces 18.50-20.00 19.75-20.50 18.50-19.05 19.25-20.00 
LAMBS (105 Ibs., down) (Shorn): 

Choice ..... 19.00-19.50 18.75-19.50 18.50-19.25 18.75-19.50 

OE sede 18.25-18.75 -—————_ 18.00-19.00 
EWES: 

Gd. & ch. . 5.00- 6.00 6.50- 8.00 4.00- 5.50 4.75- 7.00 

Cull & util. 4.00- 5.50 6.00- 6.75 3.00- 4.50  3.50- 5.00 
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CORN BELT DIRECT 
TRADING 

Des Moines, Feb. 10— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 
partment of Agriculture: 


BARROWS & GILTS: (Cwt.) 
US. No. 1, 200-220 $13.00@14.00 
US. No. 1, 220-240 12.70@13.85 

No. 2, 200-220 12.85@13.75 

No. 2, 12.55 @ 13.60 

No. 2, 240-270 12.15@13.25 

No. 3, 200-220 12.35@13.25 

No. 3, 12.05 @13.10 

; 3, 240-270 11.60@12.80 

; 11.15@12.35 

No. 23, 270-300 11.65@12.55 

, 180-200 12.00@ 13.35 

No. 1-3, 200-220 12.75@13.50 
3, 220-240 12.50@13.35 

-3, 240-270 12.10@ 13.00 
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U.S. No. 1-3, 270-330 10.85@12.40 
U.S. No. 1-3, 330-400 10.35@11.90 
U.S. No. 1-3, 400-550 9.10@11.25 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 
Feb. 4. 80,000 70,000 60,000 
Feb. 5 . 62,000 60,000 60,000 
Feb. 6 . 40,000 33,000 40,500 
Feb. 8 . 72,000 69,000 75,000 
Feb. 9 . 70,000 67,000 44,000 
Feb. 10 . 50,000 63,000 112,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Tuesday, Feb. 9 
were as follows:; 


CATTLE: Cwt. 
Steers, choice ..... $24.00 @ 27.50 
Steers, good ...... 22.50 @ 24.25 
Heifers, gd. & ch. 22.50 @ 26.00 
Cows, util. & com’l. 14.25 @ 16.00 
Cows, can. & cut. .. 12.50@14.75 
Bulls, util. & com’l. 17.25@19.00 

VEALERS: 

Good & choice ..... 24.00 @ 30.00 
Calves, gd. & ch. .. 21.00@24.00 


BARROWS & GILTS: 


U.S. No. 3, 220/240 13.25@13.50 
U.S. No. 3, 240/270 13.25@13.50 
U.S. No. 3, 270/300 13.00@13.35 
U.S. No. 1-2, 180/200 13.50@14.00 
U.S. No. 1-2, 200/220 14.00@ 14.25 
U.S. No. 1-2, 220/240 13.85@14.25 
U.S. No. 2-3, 200/220 13.50@ 13.75 
U.S. No. 2-3, 220/240 13.50@13.75 
U.S. No. 2-3, 240/300 13.00@13.75 
U.S. No. 1-3, 180/200 13.25@13.85 
U.S. No. 1-3, 200/220 13.50@ 14.00 
U.S. No. 1-3, 220/240 13.50@13.85 
U.S. No. 1-3, 240/270 13.25@13.75 
SOWS, U.S. No. 1-3: 
270/330 Ibs. ........ 12.25 @12.50 


330/400 Ibs. ........ 11.75 @ 12.25 

400/550 Ibs. ........ 11.00@11.75 
LAMBS: 

Gd. & ch. (shorn) .. 

Gd. & ch. (wooled) . 


18.00 @ 19.00 
19.50 @ 20.50 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, Feb. 9 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $24.50 @ 26.50 
Steers, std. & gd. 18.00@24.50 
Heifers, gd. & ch. . 21.50@26.00 
Cows, utility ...... 15.00 @16.50 
Cows, can. & cut. .. 12.50@15.00 
Bulls, utility ...... none atd. 


BARROWS & GILTS: 
U.S. No. 1-2, 190/220 14.00@ 14.35 
U.S. No. 1-3, 190/250 13.50@14.00 
U.S. No. 2-3, 200/240 13.25@13.65 
SOWS, U.S. No. 1-3: 


240/325 Ibs., No. 1 . 11.50@11.75 
400/600 Ibs. ........ none atd. 

LAMBs: 

Gd. & Ch. (shorn) .._ none atd. 


Gd. & ch. (wooled) 19.00@20.25 
THE NATIONAL PROVISIONER, FEBRUARY 13, 1960 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at Indi- 
anapolis, Tuesday, Feb. 9 


were as follows: 


CATTLE: 
Steers, ch. & pr. 
Steers, good 
Heifers, gd. & ch. 
Cows, util. & com’l. 
Cows, can. & cut. . 
Bulls, util. & com’l. 
VEALERS: 
Choice & prime 
Good & choice 
Calves, std. & gd. . 
BARROWS & GILTS: 
No. 1, 180/220 
No. 3, 200/220 
No. 3, 220/240 
No. 3, 240/270 
No. 3, 270/300 
No. 180/200 
200/220 
220/240 
200/220 
220/240 
240/270 
270/300 
180/200 
200/220 
220/240 
» 240/270 
sows, vu. Ss. No. 1-3: 


. 


dddcddddacdcadaaaa 
Gevnnnnnnnnnnnnnn 
Zz 
° 


ore Perro 
P orererereyerereyereren 
BRWSWOWWWWNNNE: 


400/550 Ibs. 
LAMBS: 

Gd. & ch. 

Choice (fall 


(wooled) 
shorn) 


Cwt. 


- $25.00 @ 28.00 


23.00 @ 25.00 
22.50 @ 26.25 
14.00 @ 16.00 


. 12.50@15.50 


17.50 @ 20.75 


- none qtd. 
. 33.00@37.00 


none qtd. 


13.90 @ 14.25 
13.25 @ 13.50 
13.25 @ 13.50 
12.75 @ 13.25 
12.25 @12.75 
13.85 @ 14.00 
13.85 @ 14.00 
13.65 @ 14.00 
13.25 @ 13.65 
13.25 @ 13.65 
12.75 @ 13.50 
12.25 @ 13.00 
13.50 @ 13.85 
13.50 @ 13.85 
13.50 @ 13.85 
13.00 @ 13.65 


11.75 @12.50 
11.25 @ 12.00 
10.50 @11.50 


18.00 @ 21.00 
20.25 @ 20.75 


LIVESTOCK PRICES 

AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, Feb. 9 


were as follows: 





CATTLE: Cwt. 
Steers, choice . -$23.75 @ 27.75 
Steers, good ...... 22.25 @ 24.50 
Steers, stand. ..... 18.25 @ 23.50 
Heifers, choice . 23.75@27.00 
Heifers, good ..... 21.59@ 24.25 
Cows, util. & com’l. 14.25@17.00 
Cows, can. & cut. .. 12.50@15.25 
Bulls, util. & com’l. 18.00@19.50 
Bulls, cutter ..... 16.50 @ 18.00 

BARROWS & GILTS: 

U.S. No. 1-2, 180/200 none qtd. 

U.S. No. 1-2, 200/220 13.75@13.85 
U.S. No. 1-2, 220/240 none qtd. 

U.S. No. 2-3, 200/220 13.25@13.60 
U.S. No. 2-3, 220/240 13.25@13.60 
U.S. No. 2-3, 240/270 12.75@13.25 
U.S. No. 2-3, 270/300 12.25@12.75 
U.S. No. 1-3, 180/200 13.00@ 13.50 
U.S. No. 1-3, 200/220 13.50@13.85 
U.S. No. 1-3, 220/240 13.50@13.75 
U.S. No. 1-3, 240/270 13.00@ 13.50 

SOWS. U.S. No. 1-3: 

12.00 @ 12.25 
11.50@ 12.00 
11.00 @ 11.50 
Good & ch. (wooled) 19.00@20.25 
Good & ch. (shorn) 18.25@19.75 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Tuesday, Feb. 9 


were as follows: 
CATTLE: 
Steers, gd. & ch. 
Steers, stand. ...... 
Heifers, gd. & ch. .. 
Heifers, util. & std. 
Cows, util. & com’l. 
Cows, can. & cut. .. 
Bulls, util. & com’l. 
VEALERS: 
bo Aree ere 
Good & choice ..... 
Calves, gd. & ch. .. 
BARROWS & GILTS: 
U.S. No. 1-2, 190/240 
U.S. No. 1-3, 190/240 
U.S. No. 2-3, 200/240 
SOWS, U.S. No. 2-3: 
250/400 Ibs. 
400/600 Ibs. ...... 
LAMBS: 
Ch. & pr. 
Gd. & ch. 


(wooled) 
(wooled) 


Cwt. 
. $23.50 @ 27.25 


21.00 @ 23.00 
23.00 @ 26.00 
18.00 @ 22.00 
14.00@17.00 
12.00 @ 14.50 
19.00 @ 20.00 


36.00 @ 37.00 
31.00 @ 36.00 
20.00 @ 26.00 


14.00 @ 14.50 
13.75 @14.00 
13.50 @ 13.75 


none atd. 


- 10.50@11.00 


20.00 @ 21.50 
18.00 @ 20.00 





WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended Feb. 6, 1960 (totals compared), as reported 
by the U. S. Department of Agriculture: 


City or Area Cattle Calves Hogs Sheep 
Boston, New York City area! ... 13,288 8,932 51,479 42,097 
Baltimore, Philadelphia ......... 7,901 1,397 29,548 5,037 
Cincy., Cleve., Detroit, Indpls. 18,138 3,951 146,023 15,894 
oo Beer ees or renin 17,630 7,138 . 6,778 
St. Paul-Wis. areas? ............ 28,011 22,993 135,496 19,394 
ee OR Rees eee 10,472 1,357 84,124 5,657 
Sioux City-So. Dak. area‘ ....... 23,324 eees 104,097 17,698 
CORRE BRORE cc ccccccsusesecece 35,218 135 85,134 19,368 
WER Ci dice sk hcdoccacnecadve 13,971 etiam 41,578 dace 
Iowa-So. Minnesota® ............ 29,627 9,980 299,125 34,418 
Louisville, Evansville, Nashville 

PCr reer ree re re 6,342 3,682 63,171 « 
Georgia-Florida-Alabama area’ .. 6,103 2,476 29,971 rr 
St. Joseph, Wichita, Okla. City .. 19,393 961 51,892 10,573 
Ft. Worth, Dallas, San Antonio . 7,789 3,230 18,611 11,718 
Denver, Ogden, Salt Lake City .. 18,826 312 19,328 31,054 
Los Angeles, San Fran, areas* .. 25,638 1,483 27,340 26,382 
Portland, Seattle, Spokane ...... 7,127 179 18,397 3,517 

GRAND TOTALS ............. 288,798 68,206 1,241,612 249,585 

Totals same week 1959 ........ 264,050 66,311 1,236,241 254,499 


Includes Brooklyn, Newark and Jersey City. Includes St. Paul, So. 
St. Paul, Minn., and Madi Mil .» Green Bay, Wis. ‘Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘In- 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak. 
SIncludes Lincoln and Fremont, Nebr., and Glenwood, Iowa. *Includes 
Albert Lea, Austin and Winona, Minn., may Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, M town, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. "Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, and 
Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 








LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Jan. 30 compared with 
same week in 1959, as reported to the Provisioner by the 
Canadian Department of Agriculture: 


GOOD VEAL HOGS* LAMBS 
STEERS CALVES Grade B1 Good 
All wts. Gd. & Ch. Dressed Handyweights 
1960 1959 1960 1959 1960 1959 1960 1959 
Toronto ..... $23.00 $26.50 $35.00 $35.21 $20.31 $24.00 $22.75 $23.00 
Montreal . 22.85 25.40 32.00 32.60 21.40 24.10 18.85 19.85 
Winnipeg 21.22 25.05 31.44 33.08 17.95 21.83 17.50 18.13 
Calgary ..... 19.40 23.65 20.25 25.45 17.52 20.63 17.25 17.65 
Edmonton 20.00 23.20 25.25 28.80 17.25 20.65 17.30 18.50 
Lethbridge 18.50 23.50 ---. 2.50 17.30 20.30 17.50 18.00 
Pr. Albert .. 20.20 23.80 25.25 27.00 16.00 20.50 site ee 
Moose Jaw .. 19.75 23.40 21.25 29.00 16.15 20.50 arate anatl 
Saskatoon 20.30 23.60 28.00 32.00 16.30 20.50 16.30 17.60 
Regina. ..... 19.60 23.00 31.50 16.65 20.50 17.25 17.00 


a 
a 


*Canadian government quality premium not inclu 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga.; Dothan, 
Ala.; and Jacksonville, Fla., week ended Feb. 6: 





Week ended Feb. 6 ...ccccccccccccccceveces 2,750 19,800 
Week previous (six days) ...........+.+45- 2,818 20,457 
Corresponding week last year ............. 2,597 19,865 
CANADIAN KILL LIVESTOCK RECEIPTS 
Inspected slaughter of Receipts at 12 markets 
livestock in: Canada, week for the week ended Friday, 
ended Jan. 30, compared: Feb. 6, with comparisons: 
Week Same Cattle Hogs Sheep 
ended week Week to 
Jan. 30 1959 date 197,900 364,100 106,400 
CATTLE Previous 
Western Canada 19,788 14,656 week 207,700 398,600 94,600 
Eastern Canada _ 17,869 14,760 Same wk. 
TOCGIS  o.césicxcs 37,659 29,416 1959 191,300 357,300 103,300 
HOGS 
Western Canada 57,728 85,504 
Eastern Canada 69,962 78,891 
Totals ....0.0. 127,690 164,395 NEW biggrin erect 
All hog carcasses ipts o ivestoc at 
pee 138,741 175,415 Rece P a bated 
SHEEP Jersey City and 41st st., 
Western Canada 3,529 3,485 
Eastern Canada 2,822 3,746 New York market for the 
RO Sen kus 6,351 7,233 week ended Feb. 6: 


Cattle Calves Hogs* Sheep 
Salable 129 none none 


Total, (incl. 
directs) 1,511 12 18,377 8,006 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 


markets, week ended Feb. 5: Prev. wk.:— 

Cattle Calves Hogs Sheep Salable 126 8 none none 
Los Ang. 2,650 250 350 25 Total, (incl. 
N. P’tland 2,000 275 2,200 600 directs) 2,929 8 15,708 7,301 
Stockton 1,500 250 1,000 200 *Includes hogs at 31st Street. 
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BOLOGNA: TONE 


gives your product EYE -APPEAL 
that produces SALES APPEAL! 


With BOLOGNA-TONE your product has 
that freshly-cut appearance—that mouth- 

watering bright color that holds longer. 
Enhances your present and accepted flavor, § %<'° 





Scier 

King 

BOLOGNA-TONE (Approved by M.I.B.) peer 
is a heavy liquid with just the RIGHT sear 
color. It is an intense red, processed oe 
from quality Paprika. Because it’s a | — 
liquid, there are no specks, you’re sure Mar 
of uniform complete dispersion. Pres 
M 

Many leading meat packers are using ow 
BOLOGNA-TONE and agree that it | <r 
has boosted their sales. 6 
by | 


ORDER A TRIAL DRUM. aes 
USE IT IN YOUR PRODUCTION 
FOR ONE WEEK. pe 
Compare, see for yourself! ii 


If yow re not completely happy, 





MEY 

, - the 
we'll give you a refund on vi 
° atio 

the unused portion and pay tary 
the freight BOTH WAYS! 4 
fe 

bra 

fice 

to 

THE BALTIMORE SPICE COMPANY |: 
TI 

12 S. Front Street of 


Baltimore 2, Maryland, U.S.A. } tre 
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“INDUSTRIAL SCIENCE Achievement 
Award"’ presented jointly to Swift & 
Company and Armour and Compa- 
ny, both Chicago, by American As- 
sociation for the Advancement of 
Science is examined by Dr. John A. 
King (left), director of research for 
Armour, and Dr. Herbert E. Robinson, 
Swift vice president in charge of re- 
search. Scientists accepted award for 
firms at Chicago recognition dinner. 





Marhoefer Widow Elected 
President of Muncie Firm 


Mrs. E_rrrepA M. MarHoeEFER, wid- 
ow of JoHN H. MAarHOEFER, was 
elected to fill her husband’s unex- 
pired terms as president and a 
director of Marhoefer Packing Co., 
Inc., Muncie, Ind., at a meeting held 
by the board of directors for the 
purpose of reorganization. Marhoe- 
fer was killed recently in an air- 
plane crash in Jamaica. 

The board also appointed an ex- 
ecutive committee to be responsible 
for the operations of the parent 
corporation and its various sub- 
sidiaries, comprising five plants in 
Indiana, Illinois and Iowa. Members 
of the committee are JoHn Hart- 
MEYER, executive vice president of 
the company; Jonn G. MARHOEFER, 
vice president in charge of oper- 
ations, and Henry M. Fink, secre- 
tary and treasurer. Hartmeyer will 
serve as chairman. 

Wit1am BLeEveNS, who recently 
joined the Marhoefer company, was 
elected vice president in charge of 
branch plant operations. Other of- 
fiers remain the same. They are: 
H. C. Kunner, chairman of the 
board; CLiFFoRD FYFE, vice president 
and provision manager; ELMER J. 
Strasser, vice president and director 
of livestock procurement, and Ricu- 
ARD CREAGMILE, assistant secretary- 
treasurer of the company. 


The Meat Trail... 


JOBS 


O. C. YrEaKLEY has been named 
manager of the Swift & Company 
meat packing plant at Evansville, 
Ind. He succeeds T. A. PEELER, who 
will go to Chicago as an assistant to 
E. D. FLETCHALL, Swift vice president 
in charge of all meat packing plants 
and construction. Since 1952, Yeak- 
ley has been manager of White Pro- 
vision Co., a division of Swift, at 
Atlanta, Ga. He began his career 
with Swift in 1925 at St. Joseph, Mo. 
Yeakley was manager of plants at 
Montgomery, Ala., and Scottsbluff, 
Neb., before going to Atlanta. Peeler 
had been manager at Evansville 





O. C. YEAKLEY T. A. PEELER 


since 1957. His career with the com- 
pany started at Shelby, N. C., in 
1937. Before going to Evansville, he 
was manager of the Swift plant at 
Ocala, Fla. 


Rosert T. FOSTER, JR., assigned to 
the John Morrell & Co. plant in 
Sioux Falls, S. D., since 1957, has 
been promoted to the position of 
merchandising manager of the Mor- 
rell Chicago sales area, C. I. Satt, 








WEST GERMAN youth whose family 
firm operates chain of 76 retail food 
markets, Artur Proeller, jr., (left) 
learns about federal beef grading 
in U. S. from grader Wayne Myrick 
at Modern Meat Packing Co., Nor- 
walk, Cal., large supplier to West 
Coast chains. Sponsored by National 
Association of Food Chains, Proeller 
has been studying the operation of 
supermarkets in the United States. 
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BIG JOB of supplying meat for 800 
athletes from 33 nations competing 
in eighth Olympic winter games at 
Squaw Valley, Cal., February 18-28, 
has been awarded to Del Pero Mon- 
don Meat Co., Marysville, Cal. In 
photo above, company partner Hugo 
Del Pero (left) checks specifications 
with Peter Rasmussen, head chef at 
Squaw Valley’s Olympic Village. 
Western beef will be served daily. 
Sponsors of western beef advertising 
campaign, including Western States 
Meat Packers Association, have re- 
ceived permission to use Olympic 
Seal and copy tie-in with games in 
advertising for next four months. 





vice president and general manager 
of the Sioux Falls plant, announced. 
Sall also announced the promotion 
of Dean D. MEHLUM, a sales rep- 
resentative, to the post of assistant 
manager of by-product sales for the 
Sioux Falls plant. 


Daviy M. Apams of Toronto has 
been named to succeed Frank M. 
BAKER as west- 
ern director of 
field services for 
the Meat Pack- 
ers Council of 
Canada. Adams’ 
work will cover 
the three Prairie 
provinces and 
British Colum- 
bia. His head- 
quarters will be 
in Winnipeg, 
Man. No changes are contemplated 
in the council’s policy of working 
toward the development and im- 
provement of the industry through 
a program of full co-operation with 
all other livestock interests, E. S. 
MANNING, managing director, an- 
nounced. A 1949 graduate of the On- 
tario Agricultural College, Adams 
was employed by the Ontario De- 
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D. M. ADAMS 





partment of Agriculture and the 
Nova Scotia Department of Agri- 
culture before joining the Meat 
Packers Council in 1955. 


Three new officers were elected 
by the board of directors of The 


Sugardale Pro- 
= —_—vision Co., Can- 
ton, O., at the 


recent annual 
board meeting. 
WiuiaM L. Lav- 
IN was named 
executive vice 
president; 
ArtTHUR Lavin, 
vice president 
and treasurer in 
charge of sales 
and advertising, and Lee R. Bower, 
secretary. A realignment of depart- 
ments and responsibilities prompted 





W. L. LAVIN 





ARTHUR LAVIN LEE R. BOWER 


the board’s action, the company ex- 
plained. An increase of the executive 
staff by four new men in the past 
six months also was part of the plan. 


PLANTS 


Frosty Morn Meats, Inc., which 
has leased the plant of Kinston 
Packing Co., Kinston, N. C., for the 
past 10 years, notified Kinston 
shareholders at their annual meet- 
ing that it will exercise its option to 
buy the entire plant on June 30, 1960. 
The shareholders then voted to take 
steps to liquidate the 13-year-old 
Kinston corporation, and directors 
voted to reduce their number from 
15 to three to expedite the liquida- 
tion. JEssE PucH Wooten is presi- 
dent of Kinston Packing Co. Lorenz 
NEUHOFF, JR., is president of Frosty 
Morn Meats, Inc., and Lorenz NEv- 
HOFF, III, is vice president and gen- 
eral manager of the Kinston plant. 


Southwestern Packing Co., Inc., 
Durant, Okla., has been granted a 
charter of incorporation authorizing 
$150,000 capitalization. T. W., W. E. 
and Carrie JAMES were listed as 
the incorporators. 


Hudson Packing Co., Inc., Jersey 
City, N. J., was sold recently. New 
officers are Cart F. RIETHE, presi- 
dent, and Joun S. RIcHARDSON, vice 
president. Riethe, formerly a plant 
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manager for Safeway Stores, will be 
in charge of plant operations. Rich- 
ardson, a former provision manager 
for Swift & Company, will be re- 
sponsible for sales and purchases. 
The plant processes a complete line 
of sausage items and smoked meats. 
A sliced bacon operation is planned 
for the immediate future, along with 
other extensive modifications. 


TRAILMARKS 


Retired packer Frank J. DE 
BENEDETTI, 66, and a friend, former 
Chicago police captain Danie, GIL- 
BERT, suffered arm and shoulder in- 
juries this week in a freak golf 
course accident in Palm Springs, 
Cal. A palm tree was snapped at 
its base by sudden high winds and 
crashed onto the golf cart both were 
riding at the O’Donnell golf course. 
De Benedetti formerly was associ- 
ated with Del Monte Meat Co. of 
San Francisco and Portland, Ore., 
and Idaho Meat Packers, Inc., Cald- 
well, Ida. 


Haroip T. JAEKE, vice president of 
planning and engineering for Oscar 
Mayer & Co., Chicago, and ALLAN 
C. Mayer, vice president of foreign 
operations for the firm, have been 
elected to the board of directors. 


The 1960 outlook for hogs and 
cattle was to be discussed by Car- 
ROLL M. CANNOLEs, director of the 
department of membership of the 
American Meat Institute, late this 
week at the annual “Business-Farm 
Day” sponsored by the Chamber of 
Commerce at East Moline, Ill. 


DEATHS 


Joint funeral services were con- 
ducted February 6 in Jackson, Miss., 
for JoHN Harris 
Boman, 73, 
chairman of the 
board of direc- 
tors of Jackson 
Packing Co., and 
his wife. Boman, 
who had been ill 
for one month, 
died February 5. 
He had not been 
told that his wife, 
long an invalid, 
passed away the day before. Boman 
was a veteran of 56 years in the meat 
packing industry. He worked for 
several national packers before buy- 
ing the Jackson plant in November, 
1945. The operation was greatly ex- 
panded under his direction. Boman 
served as president and general 
manager until January, 1959, when 
he became chairman of the board. 
The Bomans are survived by two 


JOHN H. BOMAN 





sons and three daughters. Boman; 
survivors also include a brother, Dy. 
Tom W. Boman, who is a forme 
president of the Mississippi Inde. 
pendent Meat Packers Association, 


Murray DEMING, 67, retired sy. 
pervisor of city sales for Swift ¢ 
Company in Chicago, died February 
7 in Fort Lauderdale, Fla. 


CHARLES POZIN, 67, one of the 
founders and chairman of the board 
of directors of Sinai Kosher Sausage 
Corp., Chicago, is dead. Surviving 
are the widow, Sonta; a son, Sam- 
UEL; a daughter, Mrs. Lityan Lr. 
NER, and three grandchildren. 


JOsEPH W. SAHLEN, 84, vice presi- 
dent of Sahlen Packing Co., Buffalo, 
N. Y., died after a week’s illness, He 
had been active in the meat packing 
business for nearly 70 years. Sahlen 
was a recipient of the American 
Meat Institute’s 50-year service em- 
blem and last year received the 
Greater Buffalo Association of Meat 
Industry Pioneer Certificate. He 
went to work in 1890 in the meat 
packing business founded in 1869 by 
his father, also named Josepu. The 
founder died in 1915, and the busi- 
ness was conducted by his children 
as a partnership until 1946 when it 
was incorporated with Epwarp C. 
SAHLEN as president, Frank J. 
SAHLEN as secretary-treasurer, and 
Joseph W. as vice president. In 
addition to the two brothers, Sahlen 
is survived by the widow, Martua: 
a son, JosEPH L., who is superinten- 
dent of Sahlen Packing Co., and two 
daughters. 


CLARENCE S. SmitH, 84, who re- 
tired in 1949 as manager of the beef 
department of Wilson & Co., Inc., at 
Kansas City, died recently. 








CHICAGO COUNCIL of Boy Scouts 
recently presented award to Herbert 
Bain, American Meat Institute direc- 
tor of public information, for his 
service on publicity committee for 
Boy Scout “Gang Show." John Aus- 
tin, 11, and his brother Tommy, 10, 
present award to Bain above as Roy 
Stone, AMI secretary, looks on. 
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The flavor 


STAYS 


in your Stews — Hamburgers — 
Meat Pies — Soups — Ravioli 
when you use | 


Dennuyps \RELAND | 


BONELESS-PROCESSING 
BEEF | 


@ Packed and assembled only at our Waterford plant 
@ 9% to 95% lean @ Packed separately in primal cuts | 
@ Bright, fresh-frozen in polyethylene-lined 50 # boxes | 








For more information on how you can profit by 
using DENNY’S IRELAND Processing Beef in your 
own food processing, write, wire or call collect to 


George Stutz or Catherine Delaney at: 


M. H. GREENEBAUM, INC. 


Sole U.S.A. Representatives 
165 Chambers St., N. Y. 7, Digby 9-4300 

















ALL WAYS FIRST 











PAPA. 


DAYVIDS 


DELICATESSEN BRAND 


CORNED BEEF 


ASSURED CUSTOMER SATISFACTION 
... MORE PROFITS PER POUND 


* DELICIOUS FLAVOR 
¢ HIGH COOKING YIELD 
¢ UNIFORM CLOSE TRIM 










U.S. GOVT. 
INSPECTED 


Uhivago Comed ~ | Beet Corporation 


4531-49 McDOWELL AVENUE « CHICAGO 9, ILLINOIS 
PHONE Cliffside 4-7667-8 
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Needless Nas e of Valuabr 


All smoke generated in the Atni@s 5 is 
fully utilized for COLOR, PRESERVA- 
TION and TASTE. But all too often, in old 
conventional smokehouses or inferior air 
conditioned houses, it is wasted and dissi- 
pated. SMOKE IS VALUABLE! In fact, it 
is a matter of record that eight out of ten 
Atmos Smokehouse Systems pay for them- 
selves in one year or less 
...and keep on earning 
substantial income for 
years afterward. 

We'll be happy to ex- 
plain the features of 
Atmos Smokehouses to 
you or your engineers. 





Call your SMOKEHOUSE SPECIALIST at 


Vopeulin 


1215 W. Fullerton Ave., Chicago 14, Illinois EAstgate 7-4240 
All inquiries should be addressed to appropriate representatives— 


Eastern States Representative: 
Atmos Sales, Inc., 16 Court Street, 
Brooklyn, N. Y. (Main 5-6488) 
Western States Representative: 

Le Fiell Co., 1469 Fairfax, 
San Francisco 24, Calif. 
(ATwater 2-8676) 

tern States Repr ive: 
H. D. Peiker, P.O. Box #298 
Ponte Vedra Beach, Florida 
(ATwater 5-2675) 

n States Repr ive: 
H. D. Laughlin & Son 
22 North Grove 


Canadian Inquiries to: 
McGruer, Fortier, Meyers, Ltd., 
1971 Tansley St. 

Montreal Canada (LA 5-2584) 
European Inquiries to: 
Mittelhauser & Walter, 
Hamburg 4, W. Germany 
South Central and Latin American ws 
Inquiries to: 

Griffith Laboratories S. A., 
Apartado #1832 Monterrey, 
N. L. Mexico 

Australian Representative: 
Gordon Bros. Pty. Ltd., 
110-120 Union St., 





Cauth 











Brunswick N. 10, Victoria, Australia 


35. 
Ft. Worth, Texas (MArket 4-7211) 
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You can 


STEAM HOSE 
SANITILE WALLS 


SANITILE takes punishing exposure 
to steam hosing in food plants where 
steam cleaning is part of daily sani- 
tation programs. Leading meat pack- 
ers, dairies, bakers, brewers, poultry 
processors, canners and other food 
processors have maintained highest 
sanitary standards with SANITILE. 
Under difficult food-plant operating 
conditions SANITILE usually saves 
the cost and inconvenience of 2 to 4 
repaintings. Over 40 years of helping 
food processors eliminate problems 
and raise sanitary standards stand 
behind the performance of unique 
SANITILE. 


SANITILE meets exacting require- 
ments for sanitary, smooth and wash- 
able surfaces over cement block, 
brick, plaster, wood and composition 
walls. SANITILE resists blood, fats 
and oils, sugar, salts, alkalies, water 
and condensation... prevents mould 
and fungus. 


Applied by brush or spray, SANITILE 
creates a one-piece, ceramic-like 
surface at less than I/I5th the cost 
of tile. Write for specifications. 






Serving the Food 
Industry since 1913 






MiastTER 
Mecuanics 


THE MASTER MECHANICS COMPANY 
2097 Columbus Road « Cleveland 13, Ohio 
The Master Mechanics Chemicals Co., (Canada) Ltd. 


40 





NIMPA-Southwest 


[Continued from page 22] 

Pewett said NIMPA is planning 
to file its opposition to the Hogan 
bill (HR-8394) which would provide 
for incentive payments ‘to producers 
of lightweight hogs (175-190 lbs.). 
He said another drive is being con- 
ducted for this legislation which he 
described as “not a good bill for us.” 

DETAILED HISTORY: Still on 
the Washington scene, William D. 
McAdams, a legislative and public 
relations counsel, explained the dif- 
ficulties, complications, jealousies, 
wranglings and bureaucratic ele- 
ments which come into play from the 
time a bill is introduced in Congress 
and referred to committee until it is 
finally voted upon by the lawmakers. 

McAdams illustrated his discus- 
sion of “What—and Why—Is a Lob- 
byist?” by presenting a detailed 
history of the legislation providing 
for transfer of the meat packing 
industry jurisdiction from the U. S. 
Department of Agriculture to the 
Federal Trade Commission. A com- 
promise finally was achieved. 

Such difficulties can be avoided, 
the counsel explained. if nrever con- 
tact with Congress can be made. If 
enough heat on Congress is applied 
sufficiently early in the game, pro- 
posed legislation could be stopped, 
he concluded. 

In explaining how the NIMPA- 
sponsored pork operations survev 
has benefited his operation. Ray F. 
Johnson, Lubbock Packing Co., Lub- 
bock, Tex., noted that the meat 
packing industry should have a 
definite nlan whereby it can pinpoint 
errors, failures and losses. He said 
the survey accomplished this job 
for his company. 

One phase of the program showed 
the firm its delivery expense was 
out of line, Johnson explained. Steps 
were taken immediately to remedy 





SPEECH by television commentator Bea Johnson (center) was received warm: 
ly by packers and processors at NIMPA's Southwest division meeting. She 
stands between Fred Sharpe (left), NIMPA director of sales training, and 
(right), who is the organization’s executive secretary. 


John A. Killick 
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the situation. He stressed the jm. 
portance of following through on the 
discovery of a solution once a failure 
has been uncovered. 

PROPER PERSPECTIVE: Th, 
Texas packer said use of the survey 
has enabled his, company to pin- 
point various aspects of its business 
through comparisons with other 
pork operations. In this way, many 
elements which might otherwise te. 
main in the dark were placed jn 
their proper perspective. 

John Byron, The Klarer Company, 
Louisville, and president of the 
NIMPA Accounting Conference, pre- 
sented a brief summary of the fresh 
pork survey and other activities of 
the conference. Many packers sur- 
rounded him after the session to 
discuss findings and procedures of 
the pork survey. 

Packers have made progress bhe- 
cause of their attitude of dissatis- 
faction, according to Fred Sharpe, 
NIMPA director of sales training, 
who pointed out that this attitude is 
leading to the discovery of better 
methods and ideas in the meat pack- 
ing industry. 

Sharpe said packers are not only 
learning to absorb information ob- 
tained from numerous sources, but 
they are also willing to share ideas 
and knowledge. He stressed the 
importance of communication be- 
tween packers and their sales staffs 
for maximum results. 

Walter E. Webb, Webb & Co. Inc, 
Helena, Ark., was elected a vice 
president during a business session 
of the Dallas meeting. Selected as 
directors of the national board for 
the Southwest division were: Wade 
Beesley, West Texas Packing Co, 
San Angelo, Tex.; Lee Harris, Har- 
ris Packing Co., Oklahoma City, 
Okla.; Archie Sloan, Texas Meat 
Packers, Inc., Dallas, and William L. 
Heim, Heim Bros. Packing Co. 






located in Little Rock, Ark. 
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the 
only 
UP-TO-DATE 
COMPREHENSIVE 
book 
on the 
subject 


THE SCIENCE OF MEAT 
AND MEAT PRODUCTS 


by the staff of the AMERICAN MEAT INSTITUTE 
FOUNDATION * drawings by Evan L. Gillespie 


This book presents in an analytical manner the 
basic scientific principles—physical, chemical, and bio- 
logical—as they relate to the processing and preserv- 
ation of meat. Emphasizing fundamental and modern 
knowledge, it will serve either as an introduction for 
the uninitiated, or as a useful reference for the worker 
in the field. 

Part I treats such fundamental phases of the sub- 
ject as the structure and chemistry of animal tissues, 
the organoleptic characteristics of meat and its nu- 
tritional value, the bacteriological aspects, and a 
critical evaluation of the various means of analysis- 
taste panel, physical, bacteriological, and microscopic. 

Part II relates and applies these scientific principles 
to the numerous procedures utilized in the processing 


of meat. 1960, 450 pages, illustrated, $9.60 
W. H. FREEMAN AND COMPANY 


E) | 660 Market St., San Francisco 4, California 
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Which Spice? 


CARUM CARVIL L.* 


Every day the headlines call more and more 
consumer attention to the contents of the foods 
we eat. Controversy rages at every turn. No 
worries, however for the manufacturer who 
insists on using only the finest natural ingredi- 
ents in his products—ingredients such as pure, 
fresh Natural Spices! It makes one more reason 
(he already has the finest flavor money can 
buy) ‘for customers to buy his products ... and 
it’s one more bit of proof to him that it pays 
to make a better sausage. 


You Court Improve on Nature 


American Spice Trade Association 


S82 WALL STREET, NEW - VORK 5, N.Y. 


pases ADMDID>D, 
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Flashes on 
suppliers 


TEE-PAK, INC.: The appointment 
of Dr. Georce A. Kruper as director 
of research and development for this 
Chicago manufacturer of casings was 
announced. recently by SEyMouR 
OPPENHEIMER, president. Dr. Kruder 
will maintain headquarters at the 
Chicago plant. 


AMERICAN VISCOSE CORP-.:: 
Tuomas B. Durr of the New York 
district office of this firm’s film divi- 
sion has been transferred as sales 
representative to the company’s Dal- 
las district office. He will handle 
accounts previously serviced by 
Howarp A. Larson, who is leaving 
the company for the purpose of en- 
tering private business. 


TRANSICOLD CORP.: Pav 
EmeriIcK has joined the executive 
staff of this Los Angeles manufac- 
turer of transport refrigeration 
equipment, according to company 
president JoHN Grim. The firm 
has begun construction of a new 
plant at 1100 S. Taylor ave., Monte- 
bello, Cal., which wi!l contain more 
than $150,000 in new equipment. 
Featuring modern assembly line 





manufacturing and tooling tech- 
niques, it will house all office, en- 
gineering and sales functions. 


AMERICAN CAN COMPANY: 
S. M. Sawyer and J. R. BENNETT 
have been assigned joint responsi- 
bility for sales of cups to food 
packagers, including meat packers, 
by the Dixie Cup division of this 
New York City concern. Each man 
will have the title of national food 
packaging sales manager. Sawyer 
will be responsible for national ac- 
counts and Bennett for all others. 


SIGNODE STEEL STRAPPING 
CO.: Paper industry manager, a 
newly created position at this Chi- 
cago concern, has been filled by 
RayMonp LUMLEY. 


THE MC CLANCY COMPANY: 
This supplier of seasonings for all 
kinds of sausage, under the trade 
name “Macco,” is celebrating its 
25th anniversary, according to 
FRANK Corey, vice president. Lo- 
cated in Beaumont, Tex., the firm 
handles the needs of sausage proces- 
sors and other clients in 19 states. 


PACKAGING SERVICES INC:: 
Formation of this Wilmington, Del., 
corporation, headed by A. J. Gorpon, 
was announced recently., The com- 
pany is engaged in contract packag- 





ing, providing all types of flexible 
film packaging for products in the 
food and other industries. Fully. 
equipped plant and office facilitig 
cover more than 20,000 sq. ft. g 
space, according to Gordon. 


MILPRINT, INC.: Russet Dyp. 
FENBACH has been named manage; 
of the newly-created rotogravur 
carton sales division, according t, 
WALTER HULLINGER, vice _presiden; 
and director of marketing for thi 
Milwaukee concern. The new map. 
ager will work out of the Downing. 
town, Pa., plant and the company’ 
New York sales office. 


AMERICAN WELL WORKS. 
Grorce A. WESSON, JR., has joined 
the research, engineering and devel. 
opment staff of this Aurora, IIL, con- 
cern which manufactures pumping 
mixing, waste and water treatment 
equipment. The announcement was 
made by president S. A. Karim. 


BALL ICE MACHINE CO:: This 
subsidiary of City Products Corp. 
has transferred its general office and 
engineering division from St. Louis 
to Chicago. The move was made to 
afford closer contact with suppliers 
and potential users of heavy-duty 
refrigerating installations. The com- 
pany’s shops and an operating office 
remain in St. Louis. 












Fatten Your Pay Day 
with the NEW 


yryly 
Skinning Machine 


- - another 


PADCO 
Z— Proouct 


NEWEST, most im- 
proved skinning ma- 
chine makes experts 
of unskilled help, pro- 
duces hides without 
cuts or scores, in- 
creases carcass yields 
by reducing fat loss 
. . « Electric or pnevu- 
matic models; lighter 
weight; American- 
made; sealed  bear- 
ings; standard parts; 
reversible blades dou- 
ble their life. The sav- 
ings pay its costl 








SSSSessiccd | Ge 


For full story, 
and distributors, 


with prices 
write today 


Packers vivaopment co. 


442 Glenwood Road ° Clinton, Conn. 
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BUY ON THE NATION’S 


oe 
— 


For an ever-growing supply and the widest selection of 
every day of the week. . 


slaughter livestock .. . 
on the Sioux City market. 


Call these Order Buyers . 


Hayes, William C. 


Cone, Frank W. and Co. HC 


Erickson and Jones ; Holbrook, 
Garry, W. W. & Co. HC Holman, Currier 
Grueskin Bros. & Sacks C Johnson, Bob 
armon, Doyle Cc Cau 
Harvey, John & Co. cs C hang 


“Sioux City Stock 






PACESETTER OF MAJOR MARKETS 


LIVESTOCK MARKET 





buy 
e 
H 
Omar Cc 
C 
H 


In the Heart of the Corn Belt 
_.. Where Quality is King! 








REFRIGERATION MACHINERY 


are listed in the classified section of the PUR 
CHASING GUIDE . . . beginning page 118... 
eleven pages of manufacturers’ product infor 
mation in catalog section E. 


For EFFICIENT PURCHASING use the “YEl- 
LOW PAGES" of the Meat Industry 


Vhe 
Purchasing GUIDE for the Meat Industry 


THE NATIONAL PROVISIONER, FEBRUARY 13, 1960 


150 suppliers of 


AND REFRIGERANTS 
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CLASSIFIED ADVERTISING 


ed: wall solid, Minimum 20 words, 

yee, ead ms Ct pad wang 20¢ each. iy 4 
ial rate; minimum 

pr ong. 9 4 itional words, 20¢ each. 


less Specifically instructed Otherwise, All 
 chanifed Advertisements Will Be Inserted 
Over « Blind Box Number. 


Count address or box numbers as 8 
words. Headlines, 75¢ extra. Listing ad- 
vertisements, 75c per line. Displayed, 


$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 





HELP WANTED 


EQUIPMENT FOR SALE 





Two TOP COOKER MEN WANTED: With ex- 

perience. To work with progressive meat pack- 

ing plant in the west, and be able to operate 

most modern equipment. Reply to Box W-79, 

bg NATIONAL PROVISIONER, 15 W. Huron 
, Chicago 10, Ill. 





EXPERIENCED MAN WANTED: By leading New 
England processor, to take charge of canned 
ham and picnics operation. State age, qualifica- 
tions and salary requirements. W-72, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N. Y 





EXPERIENCED SALESMAN: Wanted for primal 
beef cuts department. Cutting choice and prime 
steers into ribs and loins. Midwest location. 
W-71, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 


Cryovac Automatic Shrink Tunnel Model SCF 
—— agate ee complete with valves and fit 
ngs. Machine in excellent shape. Pu 

bo dane Pp rehased in 
Nes pes Pouch Sealer Model 6207 equipped to 
oth vacuumize and gas fill pouches. P 

in 1958—$400.00. , eee 
Standard Packaging Flex Vac Machine Model 
6-6-23. This is a five bay wheel with three pouch 
compartments to each bay. With this machine we 
a ore -Russ Model 50-D vacuum pump 
wi a G.E. motor. Purch 

ph ased in 1953— 
U. S. Slicer Model 170G two loaf automatic 
slicing machine that will stack and shingle with 
synchronized three foot conveyor belt.—$500.00. 
This equipment is all in excellent shape and will 
be ready for inspection at all times. 

Contact Robert Glaser, 
Gus Glaser Meats, Inc., Fort Dodge, Iowa. 
Phone 3-7871. 





SUPERINTENDENT: Wanted for beef kill plant 
in midwest, killing 2000 head per week. W-68, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





KILLING FLOOR FOREMAN: Prefer man who 
is familiar with automation (beef kill on the 
rail). Plant located in midwest. W-69, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





BEEF MAN: Wanted for cooler. One who can 
work with the graders on selecting and tagging 
carcasses. W-70, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





' PLANTS FOR SALE 


FOR SALE: Processing, freezing, distribution 
plant in the Philadelphia, Delaware valley area. 
Financing available. Government inspected meat 
plant, 16,000 sq. ft. Ample refrigeration, cool- 
ing, drying, T. G. load, railroad siding. 
J. T. JACKSON CO. Realtors, 
Roosevelt Blvd. & Rising Sun Ave., 
Philadelphia 20, Pa. 


Phone DAvenport 4-2000 





RENDERING EQUIPMENT 


1—Used Marolf Junior No. 8 Hog, mounted on 
a glasses: coupled to 25 HP., 1800 RPM. 
a. earing motor. 14 x 11” o 
FOB Seattle, Wash. pening. ne 
1—Used Marolf Senior No. 12 Hog with 40 HP., 
ae ieee 7 motor, coupling and mount- 
in, rame. x 14” openi 
Caldwell, Fe pening. $1875.00 FOB 
—Used Marolf Senior No. 18 Ho n 
FOB. Spokane, Wash. ee ete 
—— aoe feo Hydraulic Press—16” piston 
plete wi steam pum 
$2500.00 FOB Tacoma, Wash. a ee 
1—6’ diam. x 55’ long Standard Drier with drive 
and 20’ oven including fire brick. $2000.00 
FOB Everett, Wash. Associated Fish plant 
equipment available. 
Marolf & Company, Inc. 
P. O. Box 3826, Seattle 24, Wash. 
Phone West 7-3803 
Manufacturers and distributors of a complete 
line of rendering equipment. 





SEELBACH: 600 lb. capacity cut-mix, complete 
with two speed motor, used less than one year. 
Also Seelbach 400 Ib. capacity cut-mix with 2 
speed motor, used less than one year. These 
machines will be sold for the highest offer. FS- 
59, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





FOR SALE or LEASE: 25,000 sq. ft. food 
essing plant located in livestock section of west- 
ern Illinois. Presently equipped with unit heat- 
ing, 100 tons refrigeration, 2 binfed automatic 
stokers, egg breaking gp food processing and 

t h for stock in 
rated concern. Write Box FS: 64, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


proc- 








FOR SALE or LEASE: Small packing house and 
feed yards. 50 acres of land. Located in northern 
New Mexico. Closest packer 130 miles. Estab- 
lished wholesale meat busi presently serv- 
ing 4 counties. Limited capital needed. Write to 
Box FS-77, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 








LOCKER PLANT: For sale or rent. Three man 
operation. 2 acres of ground—house. Wonderful 
opportunity for middle aged man. Owner retir- 
ing from business. For resume write Box FS-78, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St. Chicago 10, Tl. 





EQUIPMENT WANTED 





WiNEED: USED TRIPE WASHER. PREFER 
E WITH STAINLESS STEEL TUMBLER. 


Greenlee Packi 
Pills, & D ing Company, West 12th St., Sioux 





veer TO BUY: USED TY LINKER. GIVE 
Pon AND DETAILS. EW-79, THE NATIONAL 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





TRESSURE COOKING UNIT: Complete with 
ey boiler, stainless steel, 200 gallon capacity. 
A complete details. W. Heubergs, 494 Joseph 
ve., Rochester, N. Y. 








SILENT CUTTER: Buffalo 44 B, good motor 
and two sets of stainless knives. Replaced by 
larger machine. $500.00. 
QUALITY PACKING HOUSE, INC. 
New London, Wisconsin 





FOR SALE: McQuay aluminum fin coils 18” 
wide, 3 deep with 44" spacing 11’ long. Used, 
but in good condition. Make us an offer. 
KRESS PACKING CO. INC. 
Waterloo, Wisconsin 





FOR SALE: New FA2 Bacon wrapper, Peerless 
code dater, bar seal. Contact THOS. F. COP- 
PINGER, American Stores Co., P. O. Box 151, 
Lincoln, Nebr. 





FOR SALE: Frozen meat cutter, model 16-24 
Hydrauslicer, cost $3,000 new, six years old, in 
working order. $600.00 F.O.B. Ohio. Write Box 
FS-76, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


HOG e CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ® Order Buyer 
Broker @ Counsellor ® Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO §5, ILL. 
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BARLIANTS 


WEEKLY SPECIALS 


We list below some of our current offerings for sale 





and t available ror prompt 
shipments at Paw pom F.O.B. shipping points. 





Sausage & Bacon 
2320—SLICER: Anco mdi. 832 wes Stacker, Check 
Weigh & Sage Conveyor; 3 ou. ees Exact 
Weight Sca 





BB SACON “SHINGLING, WEIGHING & “PACK- 
AGING LINE: Standard Knapp mdi, EM-129, in- 
stalled late 1¥58—like new ------.------- 15, 


2424—BACON FOKMING PRESS: Anco #800 $ 2, 750.00 
23/4—FROZEN Li age — GEMCO, stainless 

top, deluxe model 2,750.00 
2356—LUNCHEON MEATS SLICER: Anco #832. 450.00 
22¥8—SLICER: U.S. Heavy Duty #3, w/mtr. $ 895.00 
24097—BACON MACHINE: Griffith "Penetronic. Stain- 

less conract parts, '/2 HP. $ 775.00 
sa ye CUTTER: Buffalo #65-B, 5007 - 

0 HP., excellent condition 1,525. 

2337—SILENT CUTTER: Buffalo ee. w/icinlss aA 








knives, 7!/2 HP. motor & stand. ----------} 
2385—STUFFER: Anco 500 capacity os 1 $0. 00 
2386—STUFFER: Boss 5004 capacity ------ "950.00 
2378—STUFFER: Buffalo 200% capacity --..§ 725.00 
.044—STUFFER: Buffalo 1007 cap., w/piping & 

valve, A-! condition ---.---------------- $ 675.00 


aw poe —_ 766A, 854” plates, 50 HP. 
otor, A-| conditi 1,450.00 
2247--GRINDER: Globe 7£9507-56 pots & knives, 
newly retinned bowl & worm, 595.00 
2297—GRINDER: Enterprise, s” * plates é knives, 
stainless steel hopper, 5 HP. mtr. 495.00 


a Stee Buffalo #4-A, 1000# cap., 
0 HP. mtr., tilt type ------------------- $ 1,150.00 
2391 MIXER: ‘puffle Pa4A, 1000#, 10 HP. $ ‘728.00 


2406—MIXER: Buffalo 33, 7003, 7/2 HP.--$ 
sag hy mony Keebler 200# cap., newly tinged oe 00 oo 


& paddles, 2 HP. gearhead fie 
2321 PACKAGING UNIT: Cry-O-Vac, Sucuean 
ump & mdi. FVC-E-12 Clip ne eee $ 425.00 
2393--HAM MOLD PRESS: Hoy, hyd. ---.--$ 425.00 
Te SS, TABLES: (3) stainless om is bo 
10’8” lon wide, 2” 2. oe ov 
2394—ICE SRUSHER: Little Giant, 


2332—HAM & BACON TRUCKS: (30) ‘Sisko ene, 
RT & steel wheels, newl I alvanized. ea. $ 50.00 
2333—HAM & BACON KS: (15) Globe #7281, 
w/20” RT wheels, newl wn ee in 50.00 
2414—SAUSAGE MEAT TRU (15) similar Globe 
#7103, 60x 28” x17” deep, nS p Pe pn 40.00 
229%—HAM MOLDS: Neg stainless steel, Adelmann 
#1-0-E and #2-0-S-E, factory converted for use as 
Hoy #108 & 109 models, w/covers _.ea.$ 12.75 
BBL AF ae (5 21) D-I-S, — ve fea 
10” x 3% ” EE SE EES, : 
2110—-LOAF MOLDS: 
less steel, 10” x 434” x 454” -------- 
2187—-LOAF PANS: (00) Bast & Geasven, pe an 
6H cap., 10” x 5” x 4”, A-I cond._--ea. $ 2 


Rendering & Lard 


20D LER: Daderate "Red Lion", 
built, A-I. condition. --.--.-------------- 

1993--COOKER: D Dupps 4x 10’, jacketed beads, 29 
HP. moter & Gwe --..-- 

ag sg RENDERING COOKER: Globe 4!’ x 

long, 34” shell, not jacketed _____-- Bids requested 

400—BLOOD DRYER: 5 x 16’, 40 HP.__Bids requested 

3325 FILTER yen Anco #221, 15-18” plates 

w, a eee ee ee Be rae $ 875.00 

2 RA’ CRKLING GRINDER: Prater size Fos 

w/fan, screens, 125 HP. TEFC motor_.--$ | .00 


factory re- 
4,800.00 


Miscellaneous 


2379—BARREL WASHER: similar Anco #41, M, HP, 
V-belt drive, A-I condition 250.00 
2308—DEHORNER: oe ayes $ 1155-00 
apettind tag es 8 LB. , 2 HP. motor, “ie hog 
capacity Scalding Tub ---------.------- 625 my 
1779—BELLY RO 
roll, galv. slat conveyor, 2 HP. a) 
2249—PORK- CUT SKINNER: toskeend # 217, Bevo 
ditioned & guaranteed $ 575.00 


ere COMPRESSOR: York 8 x 8, 2-cyl. 
360 RPM. Good operating cond. -------- $ 1,950. 00 
2408—CASE SEALER: Packomatic type K, mdi. D 


auto. qluer and feed, glue skip, i stop device, 
horiz. & ver. adj. mech. 18” long, '/; 
240I—BAND SAW: Jones-Superior ie iy 425.00 
All items subject to prior sale and confirmation 
@ New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 


1631 S. Michigan Ave., Chicago 16, Ill. 
WaAbash 2-5550 


BARLANT & ©. 
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CLASSIFIED ADVERTISING (continued from page 








+ 
POSITION WANTED HELP WANTED HELP WANTED 
INTERESTED: In securing temporary services| gypERVISORS & SALESMEN: Quality 
SALES MANAGER : rn d ri 
SEEKING POSITION: With progresive, inde of experienced beef jobbing house operator, | neat pr has opporti es TH i 


pendent meat packer. Preferably in southeastern 
area. Now in mid-thirties, college graduate. 
Seven years’ experience in related field, han- 
dling salesmen, work:ng primary and chain ac- 
counts. Excellent knowledge of marketing, mer- 
chandising and advertising phases of meat pack- 
ing industry as well as working knowledge of 
meat production. Fine references. Now em.- 
ployed. Desire change for economic con:idera 
tion. W-62, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 
° 





OPPORTUNITY WANTED: By young German 
with complete education including degree for all 
around meat processing and sausage making. 
Have held position in this country as foreman. 
Desire position with opportunity for advance- 
ment. W-60, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





POSITION DESIRED: With packer in southeast. 
46 years old, high school graduate, 2 years’ col- 
lege accounting, 26 years in sausage manufactur- 
ing. Also experience in slaughtering and cutting 
operations. Available upon 30 days notice to 
present employer. W-61, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





PROVISON BROKER: With complete experi- 
ence in the meat packing industry, would like 
to connect with an established brokerage firm. 
W-63, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





PLANT MANAGER 
College education. Years of experience. Proven 
ability. W-41, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y. 





SAUSAGE FOREMAN: Will relocate anywhere. 
Intelligent formulations, cost and quality con- 
trol. References. W.52, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


capable of advising on equipment layout, prod- 
uct costing, product ene Aor and produc- 
tion. Would id 1 ment for 
promising young executive or part time em- 
ployment if experienced retired person is inter- 
ested. Send resume of experience, education, 
qualifications and references to: 
AWAII MEAT COMPANY, Limited 

Post Office Box 3259 Honolulu 1, Hawaii 














aggressive men to lead sales dev 
south and southwest U.S. Please indi 
education, experience, in detail, tal 
and salary requirements and enclose 7 
ture. All replies confidential. W-57, T 7 
TIONAL PROVISIONER, 15 W. Huron &t, Gy 
cago 10, Ill 




















SALES MANAGER: Good opening for experi- 
enced man with independent beef slaughtering 
plant in southeast. Must have ability to contact 
and sell chain store buyers and wholesalers. 
W-74, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 











SALESMAN-BUYER: With all around meat oe 
ing experience, to travel part time be 
WANTED THREE MEN: 1. Sausage and meat | ‘Mall, independent meat packing plants, 
products expert. 2. Experienced meat packer or — Bil bed rogue saa ual selling m 
.arge locker foreman or operator awe of routes. Answers confidential. ee 
nandling all phases of meat packing, from . 
aughtering through packaging. 3. Experienced eg ae eh ogee 15 W. Huron St; ¢ : 
meat, sausage and by-products salesman. Have . , 
glant, equipment and revolutionry new product. lant , 
Will split four ways with reasonable draw. Good ahr a "ooking yxy Young in : 
for up to $50M per year to right men. Write background and tions in b ao 
Box W-65, THE NATIONAL PROVISIONER, 15 fill responsible position. Salary is no pon H 
W. Huron St., Chicago 10, Ill. the right man must be found for this openin { 
W-55, THE NATIONAL PROVISIONER, 15 ¥ 
SAUSAGE MAKER-SUPERVISOR Huron St., Chicago 10, Ill. 
FULLY EXPERIENCED: Sausage maker wanted l 
for immediate opening with progressive central }] WANTED: Young man to be quality control ea 
Ohio packer. Must be able to assume responsi- | perlvisor for good size regional packer. Easten 
oility for small but growing department, and for | seaboard. Experience and education backg 
quality products. Starting salary $7800. Write | helpful but not necessary. Apply in confidenc! 
Box W-66, THE NATIONAL PROVISIONER, 15] to Box W-73, THE NATIONAL PROVISIONEL Yi 
W. Huron St., Chicago 10, Ill. 527 Madison Ave., New York 22, N. Y. 
ITY: EXPERIENCED RESIDENT SALESMAN: To handle top ° e 
eat MANAGER ment line in New York, New Jersey, cn 
Capable of assuming full responsibility within | V@nia and neighboring areas. Pac ie tm 
limited time. Prefer medium sized packer exper-- | PeTience pgs gen gg 1) to box wa 
ence from midwest area. Please include full par- | background — OVISIONER, fd w. * 
ticulars. Reply confidential. W-67, THE NA- rx iomacegge a , - Burs ucti 
TIONAL PROVISIONER, 15 W. Huron St., Chi- cago ’ 
cago 10, Ill. 
SAUSAGE SUPERINTENDENT: Wanted. 
quainted with all beef products and of a ette 


sive spirit. W-44, THE NATIONAL PROVISION 
ER, 15 W. Huron St., Chicago 10, Ill. 





ELECTRICAL ENGINEER—REGISTRATION NO! 
NECESSARY. W-58, THE NATIONAL PROV: 
SIONER, 15 W. HURON ST., CHICAGO 10, ILL 


[profi 








Oli 








New York 13, N.Y. ¢ San Francisco 7, Cal. 





IMPROVE QUALITY & APPEARANCE 






TUN UN a ee 
HOMOGENIZER MADE IN U.S.A. 


RST GRICE Hrs corpo. ine 





Toronto 19, Canada 











USE THE “YELLOW 








MAKE PURCHASING EASIER 


THE MEAT INDUSTRY— 

the classified volume for all your plant needs 

The Purchasing GUIDE for the Meat Industry 
A NATIONAL PROVISIONER PUBLICATION 


PAGES"’ OF 








a 


CABLE ADDRESS 
LIBRCO PHILA. 


312 CALLOWHILL STREET 


SAM ROMM 
LEN SILVERSTEIN 


Packin 





LINCOLN BROKERAGE COMPANY 


PHILADELPHIA 23, PA. 


For Representation in Delaware Valley, U.S.A. 


WAlnut 2-0478 
Teletype PH 1140 


9g House Representatives 
Imports & Exports 








J 
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THE 


MOTO) GIN ICM Ola: 


PACKAGING MACHINERY 


Look FIRST in the PURCHASING GUIDE, the “YELLOW PAGES" § 
of the Meat Industry... 














AND SUPPLIES? 




















23 pages of manufacturers’ 























Catalog . 
Section K—  PFoduct information 

Section— beginning page 89, every 

Classified known supplier of 180 sep 





items, over 2,300 listings 








Use the GUIDE regularly—_ 

for all your needs . «+ © 

The Purchasing GUIDE for the Meat Industry — 
A NATIONAL PROVISIONER PUBLICATION 
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